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NOW in a complete cookbook 


FAMOUS 
RECIPES 











THE GREATEST MENACE TO FASHION FORECAST FROM PARIS 
MARRIAGE TODAY by Dr. Blatz by Rosemary Boxer 


Count on ‘Terylene* hand-kuitting yarns 
for wear and casy washing 
m comfortable, shape-keeping clothes 


When the small frv’s togs are knit with “Pervlene’ 
mother’s laundering time and efforts are cut to a 
minimum, She swishes the yarmicnts through warin 
suds, and the dirt washes out quickly because ut 
washes OFF! A fast rinse, 


towel, and in no time at all the little sweaters and 


a gentle pat ina dry 
sults are ready to wear again without pressing, 
& 
i} 
pulling inte shape or stretching to size. 
And note Big Sister’s wrinkle-resisting dress! It's 
made of “Tervlene’ too. Smooth and soft-as-satin. 


it launders ina yifty, requires little pressing and is 


so comfortable to wear. Look for the distinctive 
“Terylene’ tag when youare shopping. Whether you 
want hand-knitting yarn or ready-made garments 
— from neckwear to socks — ‘Terylene’ alone, 
or in blends with other fibres, is the latest word 
for time-saving, long-lasting wearables. And 
“Tervlene’ retains its good looks. newness and 
sparkling color without discoloring. despite 
countless tubbings In Soaps Or detergents. Have 
you discovered the benefit of “Tervlene’? 


CANADIAN INpustRies (1954) Limrrep 


Yarns by Harding Yarns Ltd. — Guelph 


keep vour cye SPS" on 


TERY] ENE’ ) 


Polyester 


CHL 


THE TALENTED TENTILE FIBRE 


“Registered trade mork polyester fibre 
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N°? EVEN a merciless heat wave could stop 
the industrious, energetic and determined 
housebuilders you see through the window in 
the photograph above. They were so busy 
co-operating on building each other’s homes 
that they wouldn’t take time out to pose for 
one of Ottawa’s most famous photographers, 
Malak. 


chicken and dragged one of the husky builders 


Margaret Newcombe, however, turned 


into the shade of an unfinished house to get an 
on-the-job account of this unusual co-operative 
venture in the making. She’s quizzing Don 
Williams, a cartographer in the army and one 
of twenty-two veterans who have formed the 
second successful home-building co-op near the 
town of Deschenes, Quebec. He and his fellow 
workers in the Marrick Co-op were so impressed 
with the original Marrocco Co-op, started at 
Deschenes by the Institute of Social Action at 
St. Patrick’s College, Ottawa, that they came up 
with one of their own. All of them are un- 
professional, spare-time builders but they expect 
to complete their two-story, four-bedroom homes 
at a cost of $7,900 per house by pooling their 
skills, savings and buying power. They are one of 
seventeen groups who are following the mutual- 
help, mutual-trust road blazed by the new type of 
co-operative you can read about on page 18. 
Margaret reports it was a pleasure to work on 
. These 


Houses, because “everyone was so co-operative! 


the asticle, Out of Their Dreams 


They really are willing to shed their own likes 
and preferences and work together for the good 
of the whole group.” She herself is off this 
month to realize a private dream of her own 

building castles in Spain. She and her artist 
husband, W. J. B. Newcombe, expect to spend 


a year or two by the blue, blue waters of the 
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Mediterranean, writing and painting, respec- 
tively. 


The dignified dean of a prairie university chatted 
tolerantly with the young visiting professor of 
the new science of child psychology, until the 
“You shouldn’t 
you should teach 


visitor horrified him by saying, 
teach children not to swear 
them when to swear.” That was years ago and 
the visitor was of course Dr. William E. Blatz 
of the Institute of Child Study at the University 
of Toronto. Bill Blatz has always been a firm 
believer in shock tactics. Thus he interrupts 
a lecture to fix a medical student with a sus- 
picious eye and demand, “Are you normal? 
What is normal?” . and after the poor fellow 
has floundered hopelessly with a definition, “If 
you don’t know what normal is how can you 
be so sure you’re normal?” On page 13 Dr. 
Blatz begins a new exclusive series of Chatelaine 
articles. 





There she goes again! It’s our Rosemary, of 
course, this time shining forth as a film actress. 
She was flown to England this summer to be the 
hostess in a film series of five-minute household 


hints, called Tips, which will start showing in 
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Margaret Newcombe goes to Ottawa and discovers new way to get a dream house. 





ay 





The handsome 
chap opposite her is film star Anthony Steele, 


Canadian theatres this month. 


of Four Feathers, and the man making the 
suggestions is Director Jerry Landow. Rose- 
mary was asked, too, to check accents, script, 


properties and action as being appropriately 


Canadian. 


Every woman who has 
ever gained an ounce will 
just love—and sympathize 
with—Juliette. The TV 
star who confesses, page 
17, that she’d rather eat 
than sing, is remarkably 
care-free on the subject 
of her own weight. She 
can well afford to be non- 
chalant about it because her husband, plus all 
other red-blooded males, thinks every trium- 
phant calorie is added in just the right way to 
just the right place. Both our art editor and 
photographer displayed the standard male reac- 
tion to Juliette and concentrated on showing as 
much of her as possible in the layout, leaving 
the rest of us to wonder what her hearty-type 
cooking has done to the man in her life. So 
we rescued this solitary shot of the two of them 
together, and, just as you guess, her musician- 
husband, who appreciates her cooking down to 
the last shred of grated cheese, gulps it all down 
without putting on a pound. Juliette also shows 
a commendable show-business spirit. Just min- 
utes before the Chatelaine photographer arrived 
she skidded down her front steps, scraping off 
painful layers of skin on her back and legs and 
bruising herself severely. You’d never know it 


to see her beaming smile, would you? # 
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,..even your best friend 
wont tell you ! 


When that happens you're really in You see, the most common cause 
the soup. Of course, usually some of bad breath 1s the fermentation of 
one you know real well will be proteins caused by the germs always 
thoughtful enough to drop a gentle present in the mouth. Naturally, as 
hint about how unpleasant breath you reduce germs, your breath stays 
(halitosis) can wreck a girl’s social sweeter longer. 


career before it hardly gets started. 


Listerine Antiseptic is the answer, Listerine, a clinically proved 


of course antiseptic and germicide 

Listerine has been clinically proved 

To be safe . . . to be sure , ; 

to kill odor producing germs on 
You must destroy the germs asso- contact. Thus Listerine gives you 
ciated with halitosis (unpleasant lasting antiseptic protection against 
breath Listerine Antiseptic ills bad breath. So every morning 
these germs on contact isterine every night, before every date, make 
does what only an antiseptic can d« it a habit to gargie Listerine, the 
Listerine Antiseptic kills germs on most widely used antiseptic in the 
contact— stops bad breath instantly, world. Lambert Pharmacal ¢ ompany 
usually for hours on end. (Canada) Limited, Toronto, Ontario. 








LISTERINE 


The most widely used antiseptic in the world 





(Made in Canada) 

















Everything good goes in the mixing bowl when 
mother cooks—especially if she’s using one 
of the 206 Famous Brands Recipes which start 
on page 49. Color photograph, Peter Croydon. 
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Some Daughters Don't Quarrel 


Why Daughter 


(August), was one of the most interesting 


you Quarrel with Your 





articles I have ever read. I am twenty, now, 

and am the proud owner of the most wonderful 
stepmother in the world. . . .We very seldom quarrel and it might 
be better termed as disagreeing. Often when I think it out after 
our talk I realize she is absolutely right. We are the best of friends 
and I always tell her about my work, friends and dates . . . If some 
mothers and their daughters would just take your wonderful article 
to heart this would be a much happier world to live in.—A happy 


girl, Barrie. 
Smoke-Damaged Furniture 


We were unlucky enough to have lightning hit our home, causing a fire. 
The smoke fumes acting on the wax have made an oily sticky surface on my 
walnut furniture. How can I clean it?—Mrs. R. A. Duncan, Rosetown, Sask. 
Apply liquid wax freely, wiping off with an absorbent cloth. This should 
remove the sticky substance. If not, go over the furniture with a special 
wash made of 3 tablespoons linseed oil, 2 tablespoons turpentine and | 
quart hot water. Wash a small area at a time and dry immediately. If 
surface is still soiled, use a little lemon oil and fine pumice powder or 
rottenstone, rubbing with the grain of the wood. When furniture is 


thoroughly clean and dry apply creamy polish. 


Ten-Year-Old Pioneer 


May Davis’ article, | Was a Pinafore Pioneer (August), was one of 
the most delightful accounts of early life in Saskatchewan I have 
ever read. There are many Anglican readers of your paper who will 
recollect with pleasure the charming personality of Mrs. Davis when 
she was president of the Deanery of Qu’Appelle.—Mrs. Gertrude 
Burge, Sintaluta, Sask. 

... We have read with pleasure the article by Mrs. Davis. I do hope 


there will be more of the story.—Mrs. A. Charade, Montreal. 


Dye a Nylon Bunting Bag 


I have a completely nylon bunting bag, bright pink, 
which I would like to dye royal blue for our newest 
arrival 





a son. I have never used dye and would ap- 
preciate any information you can give me.—WMrs. 
Evelyn Story, Matheson, Ont. 


Weigh the article and use the amount of dye specified on the package for 


the weight. Wash the bag thoroughly, and remove original color with com- 
mercial dye remover. Nylon tends to set in creases at too high a temperature 
so be sure to use a large vessel and plenty of water to avoid crowding. 
Rinse thoroughly. Dye (in a large container) according to instructions on 
the package, stirring evenly until the wet garment is one shade darker than 
you actually want it. Rinse thoroughly until all color is gone from rinse 
water. A hint: since very dark colors are hard to dye evenly, stick to the 
light, bright colors. Royal blue should be fine. 


More letters on next page 





Send your comments and your questions to The Editor, Chatelaine, 
181 University {ll letters must be signed, but, 
where requested, names will not be published on personal questions. 


Avenue, Toronto 2. 
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Sickness at your house? 


— medical and nursing author- 
ities are recommending home care for 
more and more patients . . . especially if 
someone in the family is skilled in home 
nursing. 


There are several reasons why home 
nursing is of such great importance now. 
Nearly all of our country’s hospitals are 
crowded. In fact, they care for more than 
two million patients a year. Naturally, 
doctors, nurses and their assistants are 
busier than ever before. So, whenever a 
patient can be adequately cared for at 
home, hospital beds and personnel are 
freed for more serious cases. 

Moreover, the cost of a long hospital 
stay is a heavy financial burden to the 
average family ...as well as a source 
of worry to the ill person. Lengthy hos- 
pitalization may also make the sick per- 
son depressed and even doubtful of his 
recovery. These attitudes can often be 
offset when the patient can safely and 
conveniently be cared for within the 
family circle. In fact, familiar home sur- 
roundings ar-d family companionship can 
often help to hasten recovery. 

Fortunately, in such circumstances, 
home nursing can usually be performed 
adequately by a family member under the 
direction of the doctor. To give the best 
possible help to an ill person, however, 
the home nurse must know how to 
follow the doctor’s specific instructions, 
and be able to care for both the physical 
and emotional needs of the patient. In 
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addition, the home nurse should be pre- 
pared to make some simple but essential 
observations which help the doctor de- 
termine the patient’s progress. 

Suppose you had to give home nursing 
care to someone in your family. Would 
you know how to do any of the following: 


1. Could you carry out a doctor's 
orders to observe and record a 
patient’s breathing, or to take his 
pulse ? 


2. Help a sick person overcome fears 
and anxieties ? 


3. Persuade a child to take medicine ? 


4. Help a bed patient maintain com- 
fortable posture? 


Since illness may occur unexpectedly 
at any time in any family, someone in 
every household should be a qualified 
home nurse. 

You can learn more about home nurs- 
ing skills in free courses given in most 
communities by the Canadian Red Cross 
and St. John Ambulance Association. 
If you cannot enroll in one of these 
courses, you can learn many essentials of 
home nursing with the help of Met- 
ropolitan’s 32-page, illustrated booklet 
called Sickness At Your House? Just fill 
out the coupon below to receive a free 
copy. It explains how you can do many 
things — expertly and gently — that are 
conducive to a sick person’s comfort, 
contentment and recovery. 





Ottawa 4, Canada == | 


Please send me a copy of 
your booklet, Sickness At 
Your House? 105-L. 





Street 
City Prov. 


Metropolitan life Insurance Company om | 
Canadian Head Office (Dept. H. W.) 













































































































































Proved: Detergent Hands 
can be stopped! 


Research laboratory proves Jergens Lotion more effective 


than any other lotion tested for stopping detergent damage.* 





Even if you use detergents daily, you can keep 


your hands soft and appealing! 447 women 


What a difference in 3 or 4 days! Left hands 
were roughened, reddened (the way you'd 


proved it by soaking their hands in deter- expect). Jergens hands stayed soft, smooth, 
gents three times a day. After each soaking, white. No other lotion tested gave these fine 
Jergens was smoothed on right hands alone. results. 





The famous Jergens formula has been steadily Get your bottle of Jergens today. Notice how 
improved over 50 years. You'll find it’s per- much thicker and creamier it is—and what 
fect for chapping due to weather, too, and a delightful new fragrance! The world’s 


so pleasant to use. Never sticky or greasy. favorite hand care costs only 15¢ to $1.15. 


( Made in Canada) 


Tergens LOvion pasties, sop compe ted 


*From the report of a leading U.S. research laboratory 
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YOU WERE ASKING Chiltan 


CONTINUED 


New Understanding for Retarded Children 


It was with deep interest I noted the article, New Help for Those 
Who Will Never Grow Up (August), both as the parent of such a 
child and as an active member of the Association for the HELP of 
Retarded Children, Inc. Articles such as this are bringing to the 
public a true picture of this deep, non-understood and so over- 
looked affliction . .. Thank you.—M. E. Cartwright, London, Ont. 


Plastic Has the Edge 


Which of the many types of clotheslines on the market would you recom- 
mend?—Mrs. Coventry, Big Lake, Ont. 


Two types of plastic-coated clotheslines, one with a wire core, the other with 
viscose rayon, have our Chatelaine Seal of Approval. At present, plastic- 
coated lines have a slight edge over metal, as aluminum may stain clothing 
and stainless steel is expensive and difficult to join. Some plastic lines in 
the past had a tendency to crack but this difficulty has been largely 


overcome, 


What Happened to John? 


= . 
ft Please could we have more wholesome stories 
KS ‘ ‘ 
aan. such as I Don’t Love You Any More, so 
QS different to the sexy trash handed out by most 


writers today. How about a sequel so we 
could see how John’s new love affair turned out, and who Maggie 
made happy for the rest of his life?—-Mary Agnes Brant, Brockville. 


The End of the (Chair) Affair 


Just a thank you for asking about those ice-cream chairs. I 
received four and a table from a lady in Chapleau; also noted that 
you have track of lots more. I enjoy Chatelaine and read it from 
cover to cover. Again thank you.—Mrs. E. B., Monticello, Ont. 


Where Does a Color Scheme Start? 
In decorating a room, do you first choose your draperies and get your color 


scheme from them, or vice versa?—Mrs. Margaret Eby, Kitchener. 


It’s very wise to get your draperies first, and then match either wallpaper or 
paint to them. You'll have a far easier job. 
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5 CHATTY’S MAILBOX 


... Llike your puzzles. I haven’t made your house yet because I don’t know 
how tall you are.—Linda Graham, Harding, Man. 


I can’t write yet, so my Mummy is writing this for me. I am 5 
years old, my brother Frank is 3 years and Louise is 1'2 yrs. How 
old are you? I am going to school this year. Do you chipmunks go 


to school? Good-by now. Love.—David Emmerson, Ottawa. 


. | am just writing a few lines to introduce myself to you. My name is 
Jean and I am thirteen. I enjoy all of your things that there are to do. On 
your first fun page you said that you were just plain but I think you are very 


smart.—Jean Young, Calgary. 


... | made a stump house for you. I didn’t have anything to make 
a TV aerial so I took the salt spout. Love.—Shirley Hudlin, Gage- 
town, N.B. 


PHOTOGRAPHS IN THIS ISSUE—By Malak (page 1, 18, 19), Jack V. Long 
(1, 17), Paul Rockett (6), John Sebert (8, 20), Ken Bell (10), Peter Croydon 
(26, 28, 29, 129), Miller Services (30). 
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Hollywood SALADMAKER 

















< NATIONALLY | 
ADVERTISED AT 





REDUCED TO 


11” 


3 steel cutters 


DELUXE MODEL 
5 steel cutters 








PREPARES FOOD OVER 
200 DELIGHTFUL WAYS 


Now vou can prepare the most beautiful, 
healthful foods with ease, speed, safety 
and economy Makes wonderful waffle- 
potatoes, tossed salad, golden brown potato Pit... 
chips; chops onions, peels apples, crumbs PS) i i an a 7) 
bread, prepares baby foods, health foods, 
and vegetable juices. Slices faster than 
electric machines costing $200 or more 
Easy to clean and easy to operate. Safe 
enough for a child to use Recipe book 
included 
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On Prepaid Orders 





v SHREDS 
v CHOPS 
v GRATES 
v PEELS 

v SLICES 
v WAFFLES 
v CRUMBS 








piece 
Solid STAINLESS 


ENGLISHTOWN TABLEWARE 


,varantred 


Yoors 


Rich ... Ornate... 
Gleaming . . . Beautiful 


Permanent Mirror Finish Never Needs Polishing 
Once in each generation, comes a silver 
pattern so beautifully proportioned, so ex- 

isitely designed, so perfect in every 

tail, as this homemaker’s dream. May 
time embodies all the flawless preterm 
istics of truly fine tableware from its heavy 
yeight, Rees an forged ae to "= 

icately pie open work and deeply 
embossed pattern. 













67 Piece 
SERVICE FOR 8 INCLUDES 
8—!-pe. forged Knives 
8—Forks 
O— Sealed Forks 
16— Teaspoons 
8—icod Tee Spoons 
s- Speen 

8 theMioia Mellow 
Seca tase 
3-p<. Mestess Serving Set 


REGULAR-$39-50 VALUE 


PRICE $ 95 
SLASHED 
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Coat and Beret Glamorous Ballerina Costume Plastic 
Hostess Gown Raincoct 







Sheer Nightgown Afternoon Dress 







* & 





@® Sits—Stands—Sleeps © Head Turns @ Unbreakable 
@ Washable from Head to Toe @ Guaranteed Mechanism 


She's really 7 dolls in 1! She’s dressed in an exquisite wedding gown of shim- 
mering rayon satin—and has a complete trousseau suitable for any 
“dress-up” occasion. You can change her costume, wash and wave her hair 


in any style. She turns her head as she walks. Unbreakable, washable plastic 
body. Sparkling ‘‘go-to-sleep”’ eyes. She sits up and stands. Fully jointed, 
finely detailed, 18 in. high. You get all 7 outfits and this lovely doll at one unbe- 
lievable low price 





ORDER BY MAIL TODAY © MONEY BACK GUARANTEE 
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$14.95 
value 


at 


WE PAY POSTAGE 
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a Niresk Industries, Dept. AHC-102 () Saladmaker ..... $11.95 a 

214 Main St., Toronto 13, Ont. 
i Please rush Julie Johnson selected items checked. Full purchase price i 
% refunded if not 100°% satisfied [] Deluxe mode $13.95 £ ‘ 
a NAME a 
a 1 67 pc. Englishtown Stain- 
4 popeere less tableware .. $19.95 - 
¥ CITY PROV 4 
a | enclose $ ship prepaid ] Hollywood Bride Doll and 
a } | enclose $1.00 deposit Will pay balance C.O.D. plus postage Trousseau $7.95 

IRESK INDUSTRIES ” 

es cee eee ee ee oe el " - 



















TORONTO 13, ONT. 


MITIN le the registered wodemert fer the petented. =!) apoled debe momproeting open’ seid by Cowgy Chemue! Corperenen US Paton Me 23/082 Conedian Lemers Potent Me 66107 
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IN THIS FUR-AND-WOOL FABRIC 

THAT NEEDS NO SEASONAL CARE 
The slim-line, wrap-around coat... most glamourous of today’s 
coat fashions... with a wonderful, practical feature planned for 
your convenience! The handsome Velvaplush fabric .. . a soft 
blend of fur and wool, .. is durably mothproofed with Mitin, free 
from moth damage and storage care for life. Mitin withstands 


weathering 


g, wear, and normal cleaning ... never needs renewal. 


DURABLY MOTHPROOFED 


with MITIN 


Coat by Wilson Garments, available in ten fashion shades, sizes 
8-18, at better stores everywhere. About $69.95. This fabric is 
also available in five other styles. 


GEIGY CHEMICAL CORPORATION P.O.Box 33,New Toronto, Toronto 14 





Old-time hoedown lures cowgirls and skeletons; older pupils round dance next door. 


How Your Town Can Have 


A SAFER, 


HAPPIER 


HALLOWEEN 


The high jinks were getting out of hand, so Weston 


brought Halloween indoors. At first some parents 


objected, but the youngsters loved it from the start 


By EILEEN MORRIS 


a , ONT., a town of 9,000 


good neighbors, has given Hal- 


loween a new look, by taking it off the 
streets. 

The story of how the town’s Recrea- 
tion Commission, with the help of other 
organizations, substitutes harmless fun 
for high jinks may help your town. 

Instead of descending on householders 
and storekeepers for “‘shellouts’”” Weston 
youngsters now cut loose at dozens of 
simultaneous parties in their own school- 
rooms, churches and auditoriums all 
over town. About 2,400 goblins, tramps 
and clowns turn up for the costume 
parades, square dances, apples and sing- 
songs. And by the youngsters’ own vote 
it’s “lots more fun” and far less boring 


than the usual Halloween outlets of 


soaping windows, turning on hydrants 
and fire alarms. 


Parents, who resented any sugges- 
tion of “regimenting” their children’s 
good time when the parties began in 
1946, now pitch in to help run the games 
or come along just to watch the fun. 

The program for each party is geared 
to the children’s own tastes and planning 
is kept flexible. There’s always room 
to try something new, or junk a failure. 
For a time grade nines and high 
schoolers were lumped together, but the 
age difference spoiled their fun. Now 
they have separate parties. One year the 
committee put on an evening of profes- 
sional entertainment for children massed 
in a large auditorium. It didn’t go over. 
There were too many children together 
and they were forced to remain specta- 
tors too long. Smaller parties, more 
active fun are now the rule. 

Continued on page 124 


Above—a balloon-blowing contest goes onstage 


at school. At right, only toddlers are 


co 
ge 


calling (on close, next-door neighbors) 


left to 


for 


shell outs. They’re back home safe and early. 
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Canadian Pacific presents the luxurious new 


EMPRESS OF BRITAIN 


The newest, streamlined member of enjoy the cinema, dancing, libraries, shops, cock- travel, one thousand sheltered miles of romantic 
the White Empress fleet sails from tail lounges and many other facilities offered for river scenery. 
Montreal early May 1956. Plan your ocean-going recreation and relaxation. Book passage from Montreal aboard the new 


voyage to Europe via the historic 


Be among the many to share the thrill of sail- Empress of Britain. Tourist and first class accom- 
be w: ing the historic “Landscape Route” down the modations. See your local agent or Canadian 
Landscape Route” now! St. Lawrence to Europe. Enjoy a third less ocean Pacific in principal U. S. and Canadian cities. 


Canadian Pacific scores again! 

Now the world’s largest travel system—with a 
half century of experience on the St. Lawrence 
River route—adds another symbol of service to an 
ever-expanding Canada. 

The Empress of Britain, newest of the world- 
famous fleet of White Empresses, with its 26,000 
tons of functional beauty offers you scores of luxury 
liner features... provides you with the comfortable 
spaciousness and gracious service seasoned travel- 
ers have long identified with White Empresses. 

Aboard the Empress of Britain you'll find indi- 
vidually controlled air conditioning for every public 
room and stateroom. First class or tourist, you'll 
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“Jackstraw”’ with red background (No. 811) comes 2 and 3 yards wide. 


IT’S THE NEW. FLOOR FASHION! Gold Seal 
| a il 
is so gay and good and so Jackstraw 


long-wearing! See, too, how the pattern 


“Jackstraw 
draws your eye across the floor makes any room look drgger as well as 
more beautiful. For only a few dollars you can have this new Gold Seal 
pattern on any floor. Only Congoleum has the 8-coat thickness Wear 
Layer of heat-toughened paint and baked enamel. And it carries the 


famous Gold Seal guarantee of satisfaction. See ‘‘Jackstraw’’ and all the 


other smart Gold Seal patterns at your floor covering dealer’s soon. 
Write for free 


decorating hints 


joklet showing all Gold Seal patterns and many helpful 





Jackstraw comes in 6 background colours, Red, Grey (No. 809), Green (No. 810), all illustrated above, 
Beige (No. 807), 2, 3 and 4 yds. wide. Also Charcoal (No. 806) and Blue (No. 808), 2 and 3 yds. wide. 


G 0 L vy S E A L 3700 St. Patrick 
CONGOLEUM Street, Montreal 


CONGOLEUM CANADA LIMITED 











Home furnishing 
takes a cue 


from Paris, too 






ATCHING new trends in home decorating appear each 
fall is even more exciting to me than waiting for the big 
fall fashion story to break in Paris. While swapping 
notes with Rosemary Boxer, Chatelaine’s fashion editor, the two 
of us were amazed to discover so many similarities in this fall’s 


fashion and furnishing trends. 


COLOR 


are concentrating on beiges, and browns with black. 


. This fall both the fashion and interior designers 
For accent 
they re using brilliant jewel tones of turquoise, blue, ochre, 
green and crimson. In the fashion world they call it the ‘Pale 


Look.” 


muted beiges for walls, draperies and rugs, then forms bright 


In furnishings the interior designer uses these soft 


pools of color with furniture upholstered in intense accent 
colors or fashion’s favorite, rich earth brown combined with 


black. Deep-brown walnut is the favorite furniture wood. 


SILHOUETTE. . . This fall the molded line is being used by the 
fashion designers to give a consciously natural look to the 
body. The bust is rounded, the skirt belled and the effect supple. 
Furniture also emphasizes sculptured lines that are pleasant to 
look at and comfortable. Not only are arm rests and legs 


rounded but the new slim upholstery is tapered and contoured, 


FABRICS . 


decorating go separate ways. Coats, suits and dresses appear in 


.. In the use of texture, fall fashions and interior 




















shaggy tweeds or knubby weaves trimmed with fur, while 
upholstery fabrics are smooth materials, depending on color 
for their interest. Threads of varying shades of one color are 


woven together just the same way iridescent taffeta is made. 


TRENDS 


shoes, sportswear and evening clothes from Italy. 


Fashion has borrowed dramatic new designs in 
Italian 
furniture designers, too, have set the stage for the sculptured 
softened lines and subtle embellishments of the new interiors 
you ve been seeing lately. The strong influence of the Orient 
continues to inspire drapery, furniture and space arrangement 
in our homes, and this season Paris couturiers also looked to the 
East. Christian Dior presented an after-five collection made in 


rich fabrics from traditional Persian and Turkish patterns. 


INSPIRED BY Christian Dior’s Persian 


ensembles. the color scheme I have 


Color 


chosen this month for a living room 
Scheme 


is warm and livable and yet surprisingly 


of the 
Month 


practical. Soft beige is used for the walls 
and woodwork, a deep sandy beige for 


the rug. The ceiling is white. Dark 





bronze green makes serviceable slip 
covers for the sofa while Dad’s favorite chair is upholstered 
in earth brown. A walnut coffee table repeats this color. For 
accent, intense green blue covers two small armchairs as well 
as toss cushions on the sofa. Draperies have a beige background 
blending with the wall color while the pattern in brown, bronze 
green and green blue repeats the upholstery colorings. Use 
cream lampshades with brass bases and brass ash trays, etc. # 


CHATELAINE — OCTOBER 1955 





HAGURAMA |i 
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Perfectly 


: al . i ie SAY GOOD-BY TO THE LITTLE-BOY LOOK 
mice . on 


Come the first cool, fresh days of fall and we all start thinking about 
new clothes and, inevitably, a change of face. So right now, along 
with the hot-off-the-press reports of the season’s silhouettes (see 
pages 14 to 16), we’re ushering in a fresh fashion in beauty: Paris 
calls it “the Josephine look.” It’s time to discard the old “‘Ttalian 
look” (if you haven’t already) with its mussed-up, fly-away locks 

and and the dead-white or the rosy skin, the rounded, ingenue eye. This 
fall the Italian look, the gamin and the water sprite have all grown 
up—become more formal, more frankly, fascinatingly female. The 
hm ¥ skin is still pale, certainly, but with a honey-and-cream paleness 
ae and no hint of anemia; eyes are soft and faintly slanting, and hair 
is sculptured, restrained and no longer looks as if it had been dragged 


backward through a hedge. 


€ Romantic Revival, 1955 . . . In 
(ry a ‘ lighthearted mockery of the ma- 
2) 1) Jae? cabre habit of tying a victim’s 
— <4 locks on the top of her head out 
of the way of the French Revo- 
lution’s guillotine blade, the ladies 
of Napoleon’s court lifted their 
hair off their necks into a Grecian 


Both truly unique... ; 
: knot, and curled the front and 


Both patented . is sides in ringlets and tendrils about 


Both perfeet in fut and 3 : ' the face. Today’s version is lighter, 
amazing in comfort! presees but imilat in feeling if 
: 5 “ not inspiration. The back hair is 
a figure s sake, ‘, swept up into a smooth coil or a 
iry FIGURAMA! isn. halo of curls at the point of the 


Brassieres from 3.00 ao. | crown, bound about by a wide 
i ae = ; : : headband or scarf. The front hair is sheared and shaped to curve 
Girdles from 15.00 


at all fine stores.. j om % With a flood of browns running warmly through the fall collec- 


forward over forehead, temples and ears in short dahlia petals. 


tions, consider these highlights for your hair: a flicker of red or 
bronze for brown locks; topaz or golden lights to brighten plain, 
fair hair; or richer violet overtones to play up the depth of color in 
dark brown or black tresses. The methods are simple and offer varied 
life spans. There ave, of course, mild color rinses that wash tints 
in one week, out the next. Or color-tone shampoos that fix the 
highlights in for thirty days or more. And, more permanent still, 
bottles of gentle, subtle color to paint on deftly, easily before a 
shampoo and keep until the hair grows out. But, whichever you 
choose, see how the warm, glowing tones make your skin seem paler, 
smoother by comparison. Which brings us to the next point 


From rice powder and paint. . . A honey-and-cream complexion; 
wide, dark eyes (wider and darker perhaps than nature intended) 

these together add up to the new Romantic look. (The original 
was the result of rice powder and black paint.) Smooth on a pale, 
beige foundation; pale-beige powder. Draw a narrow band of green 
eye-shadow close behind the eyelashes, blend it out over the lid and 
then lay on a wing of gold eyeshadow above in the are of the eye, 
blending the two together. Touch a faint hairline of green shadow 
over the lashes of the lower lid, in a short line at the outer corner 
of the eye. Use a brown or black eye pencil to stroke in darker, 
winging brows, and tip the lashes thickly with mascara—brown or 
black. Lipstick is bronze or coral, blotted and lightly powdered. # 
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* in San Francisco with other Columbia music-makers. Inspiration — the girl in the Jazz Lipstick! 


At the piano, Dave Brubeck; on the sax, Paul Desmond — taken at the “hungry i’ 


Helena Rubinstein’s new lipstick color a l 
ae ° LZ 


Red, Hot—and Cool! 


Buy Jazz in the nifty combos. Jazz lipstick, plus one 
of your favorite Helena Rubinstein shades. With them 
youll get a red-hot and cool Jazz record by such 
famous Columbia recording artists as Dave Brubeck, 
Turk Murphy, Pete Rugolo and Eddie Condon. 


The whole combo, record and two lipsticks, only 


Jazz becomes a lipstick color! Helena Rubinstein 
pulled Jazz right out of a red-hot trumpet solo... 
added a beat of the blues . . . created the most excit- 
ingly vibrant red your lips have ever worn! 

Jazz is fresh. Jazz is gay. Jazz is lively. 

Jazz is a lipstick that goes. Goes on creamy smooth. 


Goes for hours without losing brilliance. Goes furthe 2.75. Jazz Lipstick in golden case, 1.50. 


to keep your lips alive with color! Helena Rubinstein, Toronto. 
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The easiest way to clean each day— 


wea BISSELL SWEEPER 


(Save your vacuum for the heavy work) 


Crumbs on the floor? Whisk them up with the Bissell*! 
Ash-tray spilled? Your Bissell cleans up in a jiffy! 
Dog hairs? Muddy tracks? Use your Bissell and they’re gone! 


Your Bissell Sweeper is always ready—the handiest helper a busy 
housekeeper ever had. 

New SWEEPMASTER is lighter, more compact, cleans right to 
walls, under furniture, too. Stores flat. $15.45. 


Other handsome Bissells at your favorite store at $12.45 and $9.45, 
(Prices slightly higher in the West.) 





And don’t forget—wonderful, work-saving Bissell Sweepers make 


ideal Christmas, wedding. birthday and shower gifts! 





SISSeil Sweeper...saves time, saves work, saves rugs, saves you! 


Bissell Carpet Sweeper Co. of Canada, Ltd., Niagara Falls, Ont. * Registered Trade Mark 
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THE 
rREATEST MENACE 
TO MARRIAGE TODA 


sy Dr. William E. Blatz 





Quarrels over money cause more mischief than sex or in-laws, says this noted psychiatrist 


who has treated hundreds of sick marriages in the last thirty years 


HE COUPLE who came to see me the other day looking for help 

with their marriage were typical in at least one main particular of 

the hundreds, from all walks of life, | have seen in my thirty years 
as the psychiatrist of the Family Court in Toronto. 

They were having trouble with money. It wasn't that they didn't 
have enough to live on. He had a job and he was working regularly, but 
they had staked out a battleground around the handling of that money, a 
battleground on which they were both engaged in destroying their marriage 
with bitterness and distrust in a nonstop, nagging quarrel. 

The handling of money is the most difficult of the mechanisms involved 
in marriage. It causes more trouble than sex or in-laws, both of which 
are often regarded as the main sources of marital difficuities. So many 
problems stem from the handling of money because it is in this area that 
the faith and trust of a man and woman are daily put to the test, the faith 
and trust that are the keystones of any happy successful marriage. 

Over the past thirty years | don’t suppose I have seen six cases that 
have come to me in which a reasonable trusting relationship has existed 
between the man and wife. And in all those cases where faith had faltered, 
this lack of trust expressed itself in the way they handled their money. 

This was true of the couple | was speaking about. My first question 
was addressed to the man. “How much money do you make?” 

“Fifty dollars a week,” he said. 


Dr. William E. Blatz, who is the director of the Institute of Child 
Study at the University of Toronto, has long been recognized as 
one of the continent’s foremost authorities on child psychology and 
development. But besides his well-known work with children, Dr. 
Blatz has also served as consultant to the Toronto Family and Juvenile 
Court since 1927. As director of the Institute of Child Study since its 
foundation in 1925, Dr. Blatz is the author and co-author of many 


2 


outstanding works on child development. From 1935 to 1938 he was 


His wife looked at him. “You haven’t mentioned your overtime,” she 
said quickly. 

I suspected at once that he was holding back on her for some reason 
or other. My next question was: “How much do you give your wife?” 

‘About twenty dollars a week.” 

What was she supposed to buy with this? 

She bought the food and paid a loose classification of bills he called 
“incidentals.” 

“What does she do with what is left over?” 

“Well,” he said hesitantly. “There’s never anything left over.” 

‘How does she buy her clothes?” 

“She can go down and order them,” said the husband defensively. 

I turned to the woman. “Do you have to ask for the money you get?” 
“Yes, every cent,” she said leaning forward in her chair: “And P'm fed up 
to the teeth with asking.” 

“The only time she ever asks me is just when I’m leaving for work 
He shook his head. “What a way to start the day.’ 

I said to him, “Maybe she thinks that is the only chance she has to get 


in the morning.” 


you to say yes.” 
The wife nodded. “Of course it is. He won't listen to me any 
other time so | have to grab him in the morning because he may have a 


couple of dollars in his pocket.” Continued on page 119 


educational consultant to the Dionne quintuplets, whom he has described in his book, 
The Five Sisters. Always noted for his outspoken and forceful opinions, Dr. Blatz is a 
peppery and controversial speaker on radio and television. He has appeared on the~ 
lively TV panel program, Fighting Words, more often than any other guest, to discuss 
such widely varied topics as child rearing and temperance. His memorable duel with 
Dr. Hilda Neatby, last year, on the subject of progressive education made that program 
the outstanding event of the series . 


With this issue he begins a new exclusive series of articles for Chatelaine. 











PARIS DICTATES... 


A trend toward a softer, more feminine silhouette . . . shoulders 


curved and rounded . . . a new slender, straighter day line 


DIOR AGAIN CREATES BIGGEST STIR IN PARIS FALL COLLECTIONS . . . LAUNCHES 
Y-LINE AS LOGICAL SUCCESSOR TO H- AND A-LINES . . . Y STEMS FROM SLENDER 
SKIRT, WIDENS INTO CURVED AND SOFTENED SHOULDER-LINE . . . WAISTS 
ARE NATURAL, OFTEN BELTLESS . . . FOR DAY—SHEATH DRESSES BENEATH BOX 
BOLEROS . . . LATE-DAY DRESSES ARE OFTEN HIGH-WAISTED, THE SKIRT A 
STIFFENED BELL . . . COATS GENERALLY NARROW, FAINTLY FITTED . . . DEEP FUR 
COLLARS EVERYWHERE . . . PLAID TWEED THE NUMBER-ONE FABRIC, BROWN THE 
NUMBER-ONE COLOR . . . WATCH FOR THESE POINTS IN NEW YORK NEXT SPRING. 


By ROSEMARY BOXER 


Chatelaine Fashion and Beauty Editor 
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NEW YORK ADAPTS... 


The evolving A-line . . . tunics, influencing suits, dresses . . . sleeves 


set into narrow shoulders . . . low-placed pockets, belt line 


NEW YORK, INSPIRED BY PARIS SPRING SEASON, DEVELOPS A-LINE FOR FALL... 
SILHOUETTE SLOPES FROM NARROW SHOULDERS, BARELY INDENTED WAIST, TO 
SPREADING HEM . . . TUNICS DOMINATE EVERYTHING . . . THESE MOSTLY KNEE- 
LENGTH, TUBULAR BY DAY, FLARED AFTER DARK . . . COSTUMES SEEN EVERY- 
WHERE: SEVEN-EIGHTHS-LENGTH CHESTERFIELD COATS OVER MATCHED, STEM 
SKIRTS . . . MUCH HIP EMPHASIS . . . LOW-SLUNG BELTS, POCKETS. NEW YORK 
LOVES FUR: FOR LININGS, COLLARS DAY OR EVENING . . . ALSO LOVES BLACK- 
AND-WHITE TWEED, BLACKENED GREENS, AMBER AND FROSTED COFFEE BROWNS. 


Sketches by Rampen 
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AND CANADA SHOWS... 


Two silhouvettes—the shaped cone and the supple sheath . . . tweed 


rampant, often fur-banked . . . much black, silvered and sooty 


IN CANADA, MUCH NEWS FOR FALL: PARIS-INSPIRED CLOTHES MADE WONDER- 
FULLY WEARABLE, WONDERFULLY FLATTERING FOR CANADIAN WOMEN .. . A-LINE 
INFLUENCE STRONG . . . COATS AND JACKETS OFTEN CONE-SHAPED, HAVE DEEP 
BANKED COLLARS . . . SUITS TAKE TWO SHAPES: THE KNUCKLE-LENGTH JACKET 
AND THE CUT-AWAY BARREL . . . FIRST IS FLARED FROM SLENDER SHOULDERS— 
OR WAISTED, TUNIC-FORM . . . FATH-INSPIRED BARREL JACKET CLINGS TO HIPS 
ABOVE BLADE SKIRT . . . DRESSES FOLLOW H-LINE, CLEAVE CLOSE . . . IMPORTANT 
FABRICS: GRAVELLY TWEED, BROADCLOTH . . . COLORS: BLACK, BITTER RED. 





Juliette, who has a special way with a song and with a stove, 


By 


Trent Frayne 
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b LIETTE, a bleached-biond singer who never uses 
her surname, is an ample girl with a devastating 
smile who would rather eat than sing, and often does. 
Once offered a contract as vocalist for Harry James, 
a bandleader struck by the startling facial resemblance 
between her and his wife Betty Grable, she told him 
he could find himself another girl if joining his 
orchestra meant she'd have to forsake her husband, 
whom she adores, and her cookstove, which she 
venerates. Since dance bands frequently go on tour, 
that’s precisely what it did mean so Juliette said no, 
but thanks anyway. 

In spite of such twentieth-century encumbrances 
as an appetite that shows and a mind of her own, 
Juliette has climbed in a single year from virtual 
obscurity in show business to the point where she 
is earning three hundred and fifty dollars a week in 
Canadian television and radio, and making guest 
appearances at concerts, conventions and the like. 

She is best known for and most often seen on 
the Billy O'Connor Show, a Saturday-night CBC 
network television program at 11.10 which, until it 
was sponsored last year, was shunted all over the 
program schedule as a CBC sustainer. Regardless of 


Canadian TV’s top girl 
singer once turned down an 
offer from Harry James. 
She’d rather stay home and 
cook spareribs or 


spaghetti for her husband 


rted singing at tkfirtef(m in Vancouver, as a brunette. 


WOULD RATHER 
EAT THAN SING 


whether it popped up, usually unscheduled, on Tues- 
days at 8.30 or Fridays at 10.45 or wherever the CBC 
needed to fill a hole, it never failed to attract stacks 
of mail, an astonishing amount of which commented 
on a dress Juliette had worn or a song she had sung. 

Besides the TV program, which is a light confection 
of songs and chatter and is now sponsored by two 
national advertisers (Waterman’s and Ayers), Juliette 
has another sponsor (Kraft) for a radio series of 
fifteen-minute transcriptions which are carried, at a 
rate of three programs a week, on thirty-two inde- 
pendent radio stations across Canada. She also appears 
as vocalist on a weekly half-hour radio program with 
Art Hallman’s orchestra on a private Toronto station 
(CKEY) and is scheduled to do a guest shot every 
six weeks on Cliff McKay’s Musical Kitchen radio 
Through the winter Juliette makes an 
average of two appearances a week at concerts or 


program. 


conventions (she’s booked through to next summer) 
for which she asks fifty to a hundred dollars an 
appearance, depending on the amount of singing 
involved and/or the sponsor’s affluence. 

The climax to Juliette’s rapid rise came last April 


when a poll of Canadian Continued on page 131 
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Young Carole Beriault strawbosses her parents, Lucien and Rita, laying flagstones for their three-bedroom, $7,200 home, 


VAM LLL 


Sports writer Jack Kinsella found h¢ 
unsuspected handyman skills, end 
tion year as project 

of the interior 


bungalow give 


Once father has finished actual 


vi nilv gets 
act and finds 
fun—together. 
reorge Wickses 
rtr getting 
r seeding, 
eleven; 

; Charles 

1 Patricia, 


twenty-one, 





Spurred by first co-op’s success, Marrick Co-op builds more homes next door. 








The half-acre lots guarantee plenty of elbow room for gardens, play space and privacy. 






never hoped to own. And each saved $5,000 on the cost. 


co-operative building plan that really works 


HIS IS the story of the homes that love built. Not romantic love, 
the kind between men and women, although this comes into it, 
too. but the love that humans bear, one to another. 

This feeling, this idea—call it what you want—built thirty-four 
houses, thirty-four modern, paint-new homes with big windows and 
dry cellars and three and four bedrooms—homes that would sell for 
$13,500 and up but that cost, on the average, only $8,500 to build. 

The Marrocco Home-building Co-operative near Deschenes, 
Quebec, a few miles out of Ottawa, is the first home-building co-opera- 
tive to result from the somewhat revolutionary, and highly successful, 
co-operative plan developed by the Institute of Social Action at St. 
Patrick's College, Ottawa. After a year of preparatory study, the first 
cellar was dug in June 1953, and after another year of hard labor by 
thirty-four husbands, thirty-four families moved into their snug 
homes. 

Today, seventeen other home-building co-operatives have sprung up 
in Ontario and Quebec, following the trail this one blazed. More than 
eighteen hundred families who otherwise could never hope to own 
their own homes are planning, building and getting them for about 
five thousand dollars less than the ordinary market price. 

This remarkable co-operative venture was one that building-wise 
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hirty-four Ottawa families banded together and built each other the homes they'd 


Their secret? Faith, and a 


By MARGARET NEWCOMBE 


businessmen said couldn’t succeed. Mortgage companies, banks and 
even the government-operated Central Mortgage and Housing agency, 
later to support the scheme, shook their corporate heads. Co-operative 
housing ventures had been tried before; some in Quebec and in Nova 
Scotia had flourished. But many more had withered, leaving only 
debts, unfinished houses and bad feelings behind. 

The reasons why the Marrocco Co-operative succeeded, and why it 
has become a model and an inspiration for so many more, are interest- 
ing to thousands of Canadian families with moderate means who 
dream, a little hopelessly, of owning their own homes. 

The original push came from an outspoken, energetic Catholic 
priest, Father F. A. Marrocco, for whom the pilot project is named. 
He started the Institute of Social Action at St. Patrick's College in 
Ottawa. He believes with Dr. M. M. Coady of St. Francis Xavier 
University, who initiated the fishermen’s co-ops in Nova Scotia in 
the depression days just beforethe war, that the study of co-operatives 
can be a powerful force for adult education and that to be successful, 
the members must first know what they want, why they want it and 
how to get it. 

Let’s take a look at some of the actual working members of the 


co-op who made this ideal come true. Continued on page 102 


19 














a ee 

















PENALIZE 


OU 
BRIG 





We're all to blame for this tragic waste we cannot afford despite our material prosperity. Will 


Canada face the problem of a new underprivileged class in our schools? 


By GERALD ANGLIN 


Photograph by John Sebert 


ANADIAN educators have discovered a forgotten student 
in our schools—the pupil you’d least expect to be 
overlooked. He’s the brightest kid in the class. 

At a time when a booming Canada needs more engineers, 
doctors, scientists, teachers and philosophers than ever before 
to help her realize the promise and solve the problems of the 
atomic age, we are wasting our brainpower in criminal fashion. 

Canada’s already bulging universities are fearful that the 
67,000 students they have today may swell to 129,000 in ten 
years—yet by their own estimates they will have fallen 190,000 
graduates behind Canada’s urgent needs by 1965. For as many 
as three quarters of the undergraduates who start some of 
the tougher courses flunk out and never graduate. 

Are university standards too high? Or does the spoon- 
feed-and-cram system demanded in our high schools by the 
present stiff battery of university exams unfit even our brightest 
students for the kind of individual initiative required in 
university—and in life? 

One Canadian university is launching an ambitious inves- 
tigation to try and answer these questions, as reported later 
in this article. But the shocking fact is that we are losing 
many of our best potential leaders from the vital professional 
fields before they ever have a chance to try out for university. 


Locked into step with slow learners, the 


bright child gets bored and into trouble 


That this is so is voiced with blunt conviction by our 
scholastic leaders backed up by factual studies of Canadian 
schools—some published here for the first time. 

Dr. Sidney Smith, president of the University of Toronto, 
has described the bright boy or girl as the most underprivileged 
child in many classrooms. Dr. W. P. Percival, director of 
Protestant Education in Quebec, calls the gifted student “the 
forgotten man of our educational system.” Neville V. Scarfe, 
dean of education at the University of Manitoba, in telling 
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prairie teachers that Canada must train men for world leader- 
ship, declared, “The intellectual elite must no longer be 
neglected or thrown into a common melting pot to become 
mediocre and undistinguished.” 

In the course of a nationwide look at what is being done 
and not done for our bright children, Chatelaine was shown 
a revealing study of 13,000 secondary school children only on 
condition the locality not be divulged. Going down the alpha- 


betical rolls of every secondary school in an entire province 


Acceleration, enrichment, separate classes 


could help sav. our precious brainpower 


researchers impartially checked off every nth name and gave 
the selected pupils a carefully supervised intelligence test. 
When they finished they had on paper an imaginary composite 
school of 13,000 very real students in all grades, and could 
see just how students of varying intelligence fare from year 
to year. The results are surprising and disturbing. 

The composite high school had 5,000 students in first year 
and fewer than 1,000 in final year. This is a normal fall-off 
and as was to be expected the heaviest drop was among pupils 
in the lower intelligence brackets. Thus there were 760 
students in the lowest form with an IQ of 80 to 90, but only 
24 such students in the highest form—a survival rate of one 
out of 31. 

But what about the bright youngsters—the mental six- 
footers you'd expect to meet every challenge and seize every 
opportunity our educational system can offer? There were 
742 students in first form with an IQ of 120-up (the brightest 
twenty percent of any population group), but only 337 in final 
year—a survival rate of less than one out of two. And in 
the small group of truly gifted pupils having IQs of 150-up, 
first form boasted 29 and final year only two—survival rate 
just one in fifteen. 


Fifty-five percent of what Continued on page 37 
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ANA LAWRENCE backed his car out of the garage and, drawing 
1) up to the curb, waited for the girls to come out. It was exactly 
nine-fifteen, and Liz’ sleeper would be leaving at ten-fifty. The 
thought came to Dana that Regan’s Golden Horseshoe was a dumb place 
to spend their last moments with Liz 
It had been Julie’s idea. Well pour you on the train, darling,” 
he'd said 
7) A nasty drizzle was misting the windshield and Dana turned on the 
viper Now the front door opened and the girls appeared—Liz Elliott, 
the Lawrences’ guest, and Julie, Dana’s wife. As they came down the steps, 
Dana thought how very attractive they were. Liz was wearing an oyster-white 
raincoat. She had the hood up, and the effect was becoming. Liz was the 
gypsy type Amber eyes. Chestnut hair. A tiny girl with a crooked, lovely 
smile Julie was more fragile-looking. A delicate, heart-shaped face . . 
be short, blond curls . and the most amazing eyes. They were purplish- 
[| blue with dark, silky lashes. When Julie was in a pleasant mood, as she 
eemed to be at the moment, she was really, Dana decided, almost breath- 
¥ ikingly beautiful. 
Dana got out and opened the door 
You sit next to Dana, Liz,” Julie said. And Liz slipped in between them, 
Dana, are you sure you brought out all the bags?”’ Julie asked. 
‘ Yes,’ he nodded, “quite sure.” 

You know, Liz.” Julie went on, “vou are likely to arrive at the station 
ind discover that Dana has left most of your luggage reposing in our back 
hallway 

Don’t be worried, Liz.’ He looked at her and smiled. “‘Everything 

: here 
| Liz said. “Um not worried. It would be an excuse to miss the train.” 


BY MARION La MOUNTAIN 
llustrated by Ted Harris 





Liz was so sweet and Julie so difficult. How could 


Dana be blamed for falling in love with his wife's best friend? 


Dana swung the roadster out of Crescent Drive into Lake Shore Road. 
As he did, he thought, / feel something like the way I felt that last night before 
the attack on Pusan. As if everything were ending. As if there weren't going 
to be any tomorrow. 

Liz turned back for one last glimpse of the little, white, salt-box house 
on Crescent Drive. “It’s sweet,” she said. “Perfectly sweet. I love it. 
And I love Wellsport.” 

“Wellsport!” Julie jeered. “Wellsport’s all right. darling, when you 
are only visiting. Try living here three hundred and sixty-five days in 
the year.” 

“Td like to, Julie. | really would.” 

Julie laughed gaily. “You're crazy. Or else you're just trying to keep 
on the right side of Dana. You know how he carries the torch for W ellsport 
and the dear old Schrader Abrasive Company.” 


“Wellsport and the Schrader Abrasive Continued on page 95 




















They had one more hour, and Dana thought 


as the music blared, this was a dumb place to 


pick to spend their last moments with Liz. 











THIS STRANGER, MY MOTHER 


But Julia was my real mother. 


What right did this other woman have to come back after all these years? 


By Adeline Attwood Illustrated by Harold Town 




















OME THINGS you want to forget and some things you want 
to remember. And sometimes the two, forgetting and remem- 
bering, are twisted together like a fat cable and you cannot 

unwind the one without touching the other. And sometimes, in 


remembering, there is the sound of tears. 


She was making yeast bread that day and her fingers, strong 


} 


and thick, grasped one end of the dough, folded it over like an 


envelope, then punched it down with her balled fist There was 


flour on her hands and on the dark fuzz of her arms and more on her 
hair where it lay like snow in a dark forest. 

| remember the mixture of odors. the tangy, slightly sour yeast 
smell, the sizzling pitch from the pine crackling in the black iron 


cookstove. The warm close body Continued on page 105 
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SWEET AND LOW 


News for fall are these high-styled flats, in 


jewel leathers for day, gold for evening. 


that you can and will wear round the clock 


By ROSI \l ARY BOX I Chatelaine Fashion and Beaut Editor 


N° LONGER do “flat mean chunky soles and hikes in 
l the country Now, they swing forward in wonde: 
ful leathers and brilliant colors—the kind you previously 
thought of for handbags and gloves polished, softened and 
shaped to take you to work, to town or to parties. 
|. Peaecoek-blue kid, on a low, Louis heel: the toes bared 
above a tapered, turned-up sole. 2. Black suede, with twin 
cameos lighting the low, shell-cut vamp. 3. Town or country 
stroller with wedged heel in finely grained, green sued 
1. Gold kid sandal—no more than a footprint sole. a thong 
of rhinestone-studded leaves. 5. Powder-blue suede, the 
amp narrowly tabbed. 6. A kid-glove fit in grainy brown 
alf, gilt wire “buckle 7. Dancing slipper with a narrow 
ind a low, carved hes in pale-blue kid with elastic 
erts. 8. Tan suede pump, extra supple, with a throatline 
matching kid: a tapering. wafer heel. 9. For easy walking 


currant-red cork calf. fringed across the vamp: on 
i slim leather sole, black sliver heel. 10. Spectator flat, th. 


throat tied with a leather string: in crushed raspberry kid. & 
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if you can remember 
a country garden 


Do you remember the warm scent of ripening beans, the soft rustle of P Uf 
golden corn, the bright gleam of red ripe tomatoes and the gay color 


21 kinds to choose from. 
How many have you tried? 


Asparagu Consommé 
4 a French Canadian Pea 
of newly dug carrots? If you have memories like these, they will come phe ipheabemar sreen Pea 
brimming back to you when you taste the wonderful harmony of ate Mushroom 


(Cream of) 
flavors in Campbell’s Vegetable Soup . . . fifteen garden vegetables, on Bouillo Onion 
slow-simmered in rich beef stock. It takes only four minutes to S Celery (Cream of) Ox Tail 


prepare. Enjoy such a treat today. VEGETABLE Chicken (Cream of) 


hicken Gumbc 


oS =. 
Campbell Vegetable Soup — \semmscesss 5 —, 


Clam Chowder 








Chatelaine asked clever, young designer 


George Padiak to supply the plans for this 
make-it-yourself furniture that’s as flexible, 
sleek and practical as today’s living. 

Use the pieces singly or combined—for extra 


storage, as room dividers, for children. 


To get the plans for every plece, see below 


t , ele sé r FL Fu ts. Se money order r 
> 

WO ve s Chatelaine Bui { ers {re Toronto. All rights 

ercié oture e reserved by the designer 








George Padiak, who designed this furniture, is an instructor in the Industrial Design 


Department at the Ontario College of Art and production manager for Design Trends. 


EORGE PADIAK, his wife and their daughter Elizabeth live in a 
six-room house in a new suburb. The problems of getting good 
storage that takes up little space are as real to him as they are t 
most Chatelaine readers. Starting from this problem he went to work to 
design a simple structure that would fit just as easily into a bedroom as a 
living room and be just as beautiful as it is functional. Designed for long-term 
living, this furniture can start in a tiny apartment, move to a larger hous: 
and, as our families grow and our living changes, it can be moved to any room. 
For example the taller of his two basic units makes a fine room divider 
between the living and dining room or to separate the living room from 
the front hall. As the unit is 6 feet high but only 16 inches wide it doesn't 
take as much space as a regular chest or buffet. Bachelor apartments, crying 
for an all-in-one piece of furniture, have a trim look and space to spare if 
the 7-foot-6-inch-long unit combining book shelves, closed shelves, a vanity 
(that also doubles as a desk) and a set of four drawers is used on one wall. 
Do-it-yourselfers with experience in woodworking will find the furniture 


I 


easy to build. The *4- and '2-inch plywood is easy to obtain and inexpensive. 
Hardware is limited to hinge brackets, hinges, and screws. 

The '2-inch metal reds used for the supports can be obtained at any 
metalwork shop and you can have them bent according to directions. They 
support the units up off the floor and make for easier cleaning. For texture 
effects, paint some of the doors in color, cover them with fabric or plastic 
laminates, or use a combination of walnut and birch plywood. At an over-all 
estimate you should be able to make the entire two units shown for around 
one hundred dollars. Here is the basic design—now it’s up to you to custom- 


build yourself furniture with storage you'll use and be proud of forever. 


CHATELAINE OCTOBER 1295 























your loc al met ilwork shop 





The low closed shelves 
of the tall unit above 
ire used here by 
Elizabeth Padiak for her 
toys ind playthings 
The same space could be 
used for records, 
extra linen or dishes 


for the dining roon 











The two units above have metal side supports in three heights. 
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To these are screwed the simple plywood boxes or shelves 


This section (left). containing four drawers» 


has space to keep lingerie, writing 
supplies, or small items of clothing 
convenient to the vanity-desk 

The fronts of the drawers are 

made from walnut plywood, the cabinet 
itself from natural-finish birch ply- 
wood. There are no handles on draw- 
ers or doors, but shallow scoops are cut 
from the edge, to keep cost low and 


the surface easy to clean. 


1955 





which can be bent 


spacesaving and tidiness. 








By using the 


for storage. 


sections you can make any 


The suspended hinged box 
opens with a mirror inside 
to become a vanity or dressing 
table. Mrs. Padiak finds the 
space inside holds all her make- 
up and grooming needs. When 


closed, the top can be used as a 


desk. This unit in a teen-ager’s 


room should get top marks for 


The top 
of the drawers beside this 
section allows ample space 


for a table lamp. 





Photos by Peter Croydon 


se basic metal supports and rearranging the plywood storage 


to suit your needs 


depth, length or variation of storage units 


















Beneath closed shelves, for glasses or 
dishes, on the tall unit is a small hinged 
flap that can be used either as a 

serving table for party snacks, or a small 
buffet or as If the unit 


is used as a divider between a living 


1 writing desk 


and dining area, the desk can be made to 
face into the living room, and the sliding 
doors on the closed shelves to open into 
the dining room—or perhaps the 


doors could open on both sides. 
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for the fire of life on your lips— 


NVING COLORS oy TANG 


If you’ve ever heard a trumpet come alive in 
the hands of a master—then you know the 
spirit and verve Living Colors possess. If you ve 
ever watched the embers glowing fiercely 
behind a flame — you know how intense these 
brilliant reds can be. This spark of life—this 
radiant vitality—is a thrilling thing to see on a 
woman’s lips. Promise right now it will always 


he seen on yours. 


TANGEE — The most brilliant colors ever 
created by man—for woman! 

Pink Queen Rhapsody in Pink Red Majesty 

Medium Red Pretty Please Gay Red Red Red 

Bright 'n Clear Theatrical Red Vatural 


EXCLUSIVE LANALURE 
keeps Tangee’s brilliant red 
Living Colors alive on your 
lips glowing without a 
shadow of greasiness, all 


day long! Lanalure keeps 






your lips soft, moist. and 


lustrous prevents drying 


and cracking! 



















Plunge 


into color 





with 


bulbs 





Plan and plant now for spring. You'll reap a harvest 


of gorgeous color for just a few dollars’ outlay 


By HELEN O°REILLY 


F I remarked to you in an off-hand 

manner that I was importing nearly 
all my spring garden flowers from Eur- 
ope and that I knew from long experi- 
ence that they would be so exquisitely 
packaged that I could rely on each one 
blooming precisely as specified in my 
order, wouldn’t vou think I was a 


multimillionaire—or a not-too-convinc- 


ing liar? Yet that is exactly what | 
do this autumn and, if you have an 


ounce of forethought and a foot ot 
| 


rarden soil, so will you. 


For the exotic flowers we shall plan 
in our gardens this October come to 
us originally from the eastern Medi- 
terranean via Holland, so marvelously 


yacked by nature that they will survive 


perfectly the long journey and _ the 
months out of the earth. And in cas« 
you think | am exaggerating the startling 
beauty of these familiar blooms, it is 


= 
a matter of historical record that 


the 
staid Dutch burghers went so wild ove 
the first tulips they bought from the 
Venetians that in 1637 a single bulb sold 
at auction for 4,203 florins and a florin 
at that time would buy a bushel of 
wheat! Luckily for us, prices have 
leveled off since then and you will find 
that a few dollars invested with the 


Canadian dealers who import thes« 





bulbs will bring you a wealth of spring 
beauty. 

Daffodils, crocuses, hyacinths, tulips 
they are a dure delight where 
ney Low ¢ ) t ore ( fulles 
satistacti n hem suggest u 
give care ig! the er-a la 

you irde ind pla your bulbs 
here they sho ( lest adva 
ive ( UuIDS Vou Nave Lircac 
i ca cated a abe ( i 
I ney ire i ) crowded, ow s ne 
time dig en ip yu ngerly i 
garden fork «¢ s wn =the azar I 
slicing them with a spade! Now Is 
he ne make a wonde il ne ) ) 


layout. For it is a solemn thought that 
next spring you cannot move, change, 
or increase your display of flowering 
bulbs. 

The actual planting could not be 
simpler, for these bulbs are not classified 
as “hardy” for nothing; they will grow 
almost anywhere. But, like any other 
living thing, they grow better under 
favorable conditions and these are easily 
provided: good soil, suitable food, and 
ust a modicum of care. The ideal soil 
1c usual garden mixture of sand and 
clay containing organic matter. This 
excerpt from an old English garden 


DOOK W give you the clue: 


In Holland tulips are grown for the 
market in a dark-colored peaty sand, 
of so loose a texture that the work- 
men have to wear sand shoes, which 
e like little tea trays tied to their 
feet, to prevent them sinking into it 
This sand is first enriched with cow 
manure in very considerable quan- 
tity, and then is planted with pota- 
toes; the next year it has no manure 
and is planted with hyacinths. The 
next year again it has no manure 
and is planted with tulips 


As most of us cannot follow this 
leisurely method, the best way to feed 
bulbs is to use a slow-acting fertilizer 
such as bone meal, blood-and-bone, o1 


one of the commercial 5-10-5 fertilizers 


is for the vegetable garden, rather than 

nanure which may burn your bulbs i 

S exactly right. It is the soil 

( yulb that nourishes the roots 

dig the tertilizer belore you plant 

see chart {fo rious depths). Bulbs 
+ + ; + ] | 

vet the rest of their food through then 


eaves, so the aforementioned modicum 


care consists of nipping off faded 


vers so that no strength S wasted 
forming seed pods, and in making 
. lafe + j 
sure r eaves are el tO die dow! 
5 | 
naturally, because as long as thev are 
green they are feeding the bulb in whicl 


Continued on page 34 
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SWEET CAPS 


add to the enjoyment 


CORK or PLAIN FRESHER... MILDER... THEY’RE TODAY’S CIGARETTE 
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ORLANDO 


eer, 


SHEATH 





_ BRIGHTON @ @ANDEAU 


FIT PARADE AT YOUR RETAILER’S . 
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beautifully... 

you ll 
want 
them 





They’re the shoes with soft toes... 
complete flexibility... cork-cushioning 
heel to toe... heel-hugging, toe-free fit 
...no slip, no gap, no pinch... 


and they look good from every angle. 


Shoes illustrated i Age ‘a + A? 


Other Styles, $11.95 to $13.95 
Slightly higher west of the Rockies 





BRISTOL 






THE SHOE WITH THE BEAUTIFUL FIT 
-. SbPrre 24 TO OCG 22 reanectionn bn SGCIIIE ees Oar Some ST wun for aoner seat 


Naturalizer dealer, write Naturalizer Division, Perth Shoe Company 


Limited, Perth, Ontario. 
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imported 


DUTCH BULBS 


Symbol of spring the world over 











Continued from page 30 
next year’s flower is already forming. 

Good bulbs are heavy, firm and plump 
and a responsible dealer will see that 
you get them that way, whether you 
are buying the newest hybrid creations 

which are expensive because they are 
new and only a few have been grown 

or the older favorites at a song a 
dozen. Plant them as soon as you get 
them, beginning with your daffodils, but 
if this is simply not possible, store them 
in a cool, airy place where mice or 
squirrels cannot reach them, opening the 
bags to let in the air. A good method 
is to hang them up in the cellar, each 
bag in an old nylon stocking, and the 
ideal storage temperature is a steady 
sixty to sixty-five degrees. 

You always plant daffodils first be- 
cause some mathematician has worked 
it out that the following spring they 
will be one inch shorter for every week 
they are out of the ground after the 
first week in October! I don’t care how 
tall my daffodils are but I can spend 
days deciding where to plant them 
because | know perfectly well they are 
going to stay there for years. And there 
are so many places to put them—in big 
clumps in the borders, scattered with 
studied casualness under a birch or a 
tall elm, against an evergreen hedge, 
beside a pool or stream, or simply in 
a row for pic king. 

Nobody but you can decide this 
momentous question of place but, of 
course, I can’t resist giving you some 
advice! First, plant your daffodils where 
you can see them from the house win- 
dows because they bloom before you are 
spending much time outdoors; second, 
do not make your border plantings 
properly geometrical circles or squares 
but pleasantly curved, and spot them 
regularly through the bed, the bigger 
the border the bigger the clump, and 
vice versa; and where you “naturalize”’ 
daffodils under trees or down a bank, 
choose a place that you can leave 
untrimmed until the bulb leaves have 
died back at the end of June. 

Narcissus is Just the Latin name for 
daffodil and, once into the bulb cata- 
logues, you'll be lost for happy hours 
in a dream-preview of spring. Without 
ng out of the lowest price brackets 


you can plan a breath-taking daffodil 


display, but if you are in a Dutch 


burgher mood you can plunge on a new, 
rare daffodil called Apricot Distinction 


with a short, reddish cup or crown, and 
apricot perianth or petals, for less than 
the price of one bushel of wheat! Then 
there is Silver Standard, with pur« 
white petals and a sulphur yellow crown 
that fades to white and which blooms 
in Holland for three full weeks, and 
Chungking with broad petals of golden 
yellow and an intense red crown. Flora’s 
Favorite is really extravagant — but 
there, you’ll be tempted enough without 
my egging you on. 

Once you have had a mass planting 
of grape hyacinths or crocuses—a carpet 
of one glorious color—you will neve 
be satisfied with tiny clumps of indi- 
vidual flowers, sweet as they are. And 
here’s a tip—there was a particularly 
good crop of crocus bulbs in Holland 
this year so the price is lower than usual. 
As to the big hyacinths, I can never 
resist those luscious double ones for 
growing indoors, but for the garden th« 
singles are sturdier. 

Last of all plant your tulips, for they 
can stand being out of the ground best 
of all the bulbs. The first tulips open 
with the daffodils, the last flower with 
the iris, and as they bloom in glorious 
succession you may not have noticed 
that the later they flower, the taller they 
are, from the first cheery little Kauf- 
mannianas to the last tall Darwins and 
Breeder tulips. 3y their height, there- 
fore, you will know the order of thei 
blooming and I suggest you plant larg 
groups of thlips in one color for dra- 
matic effect, planned to follow each 
other into flower through May and 
June. And place your tulips strategically 
behind your later-flowering perennials 
so that as they grow and spread they 
will hide the tulip foliage that must not 
be torn out until it has completely 
withered. 

Do you like single or double tulips? 
Fringed Beauty is a double early tulip 
in vermilione-edged with yellow, Apel- 
doorn is a new and spectacular single 
in glowing scarlet, and Purissima is a 
large and glorious white single onc 
almost as large as Red Emperor but 
longer-lasting. The fabulous double lat« 
tulips called peony-flowered have come 
down in price temptingly; so have the 
very early Kaufmannianas. They say 
the cup of the sweet Cottage tulip called 
Rosy Wings is six inches deep—can’t 
you see those gorgeous pink goblets 
above a carpet of deep-blue forget- 
me-nots? + 


BULB PLANTING GUIDE 


en 





BABB OOo er * 





lin SNOWDROP 

snauseveneseovsveseensinbineedind viatintiesensiabebnaeu deniiinessttouana eae nena, 
SCILLA CROCUS 2-3 in. deep CHIONODOXA 

2 in. 2-4 in. deep Mine ~~“ 2-4 in. deep 


Se ee en | Soe 


3 in. 


deep 





PTET TTITICTI LL 


HYACINTH 
4 in 4-6 in. deep 


a | eS a ee aS SE RTS Pay 


5 in. DAFFODIL 


Cece eee eeeeeneee 


6 in. 


PTeeTT IC Ti iii 


7 in. 


TULIP 


Hane eeee nee eGR ee eMAS* EMER TT TTTT tA neteeeeensenseennpeapazans apr ttttteceeese 
6-12 in, apart 


6-10 in. apart 


See eeeeeeeeeeeeeee 
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...iS cushioned with TEXFOAM the finest in foam 


To make showroom promises come true—choose furniture 


cushioned with Texfoam. 


By choosing Texfoam, you are assured of furniture that 
keeps its deep-seated comfort and just-new look — year 


after year. 


Texfoam’s finer texture means every inch is equally 
resilient—always resilient—no lumping, sagging or soft 
spots. Its no-skin surface means Texfoam breathes with 


no effort—constantly refreshes itself with clean, cool air. 


Look for the Texfoam tag when you're shopping for 
furniture. It’s your assurance of the finest in foam 


cushioning. 


For more information write us at 112 Bond Street, 


— 
Me@ 





Toronto, Ontario. 


This is one of the many new modern design 


chairs available with Texfoam cushioning. Comfort Cushioning by 


B.F. Goodrich 


GE PRODUCTS CANA LTD. 
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GET THE BEST OF BOTH with 
SIMMONS LIMITED NEW Beautyrest HIDE-A-BED... 


. : F i 3 x rs + see 2 "ger re — mat -- , 
4 + eee a = 4 mis 
; . My ‘ : e* ‘ a 2 g oF VES J 



















---A handsome, extra-comfortable LIVING ROOM SOFA... 
AND the matchless luxury of a real BEAUTYREST MATTRESS 


) 
rin 


ging new loveliness to the living room, Beautyrest 
Hide-A-Bed offers you the ultimate in sofa beauty. It’s the latest, 
finest example of Simmons leadership in the development of 


attractive double-duty furniture. 


tat 


Every day vou'll take pride in it the loveliest of sofas covered 
in your own choice of beautiful decorator fabrics. And every 
night you can enjoy its luxurious comfort and the healthful sleep 
that only a Beautyrest Mattress provides. In 30 seconds you 
can open it quietly and easily (on its special counter-balanced 
mechanism) into a full-size bed. Just as quickly and easily you 





can fold the bed away, mattress, bedding and all. See the 
new Beautyrest Hide-A-Bed at your Simmons dealer’s. 


Beautyrest and Hide-A-Bed are made only by 


SIMMONS LIMITED 


The Greatest Name in Sleep 
MONTREAL e TORONTO ¢ WINNIPEG e VANCOUVER 












Longer, wider seating space Easy as opening a bureau All-Steel frame. Some sofa- Easy to clean. Tilt torward and 


than you'll find in the usual sofa drawer. Easy to close! Patented beds have wood frames built only hard-to-reach places are right at 
bed. Patented cushion support locking action folds away bedding for a time. Hide-A-Bed has an all- hand. No pulling and tugging to 


gives extra seating comfort. and all at fingertip touch. steel frame built for a lifetime. clean behind Hide-A-Bed! 











HOW WE PENALIZE OUR 
BRIGHTEST CHILDREN 


Continued from page 21 


educators define as our bright children 
apparently “‘go missing” during second- 
ary school 
those precious few who if properly 
challenged and encouraged should pro- 
duce future giants in science, medicine, 
world leadership and the arts. 

The human evidence of this tragedy 
is plentiful and moving. It also demon- 
strates that the bright child’s poor 
marks can’t be blamed on the school 
alone, but must be shared equally by 
the home and the entire community. 
Yet this fact 
hope. For it becomes a problem which 


n itself is our strongest 


every mother can seek out and challenge 
in her own town, her own schools—and 
in her own thinking. 

The municipalities of Metropolitan 
Toronto do probably as much as any 
in Canada to seek out and help the 
bright child. Yet in the city proper a 
recent survey of four hundred superior 
students in grade ten (IQs 
showed that 


130-up) 
“many” were doing less 
than first-class-honors work and a “‘seri- 
ous proportion” were failing or close to 
failure. And the troubled youngsters 
themselves, with their individual prob- 
lems, are encountered daily in class- 
rooms and clinics throughout the 
metropolitan area by teachers, psycholo- 
gists and psychiatrists. They even turn 
up in courts. 

Take the twelve-year-old Toronto boy 
charged with stealing a bike who was 
fascinated by appearing in a real court 
because he had read the Merchant ot 
Venice with great interest—and who 
proceeded to summarize the entire plot 
of Shakespeare’s play for the interview- 
ing psychiatrist. Though he was a year 
behind at school an intelligence test 
couldn’t accurately measure his IQ; it 
was somewhere upward of 160, giving 
him a mental age of at least nineteen. 
But emotionally he was still a twelve- 
year-old and, when an unsympathetic 
stepmother threatened to send him back 
to a former hometown, he panicked and 
ran away. 

Doctor, Lawyer or —? 

But after that he acted like a smart 
little twelve-year-old indeed. To make 
his getaway he stole a bicycle and 
pedaled over forty miles to a neighbor- 
ing town; and he took the long way 
round in preference to the more direct 
four-lane highway, because he knew 
bikes were forbidden on the superhigh- 
way and he’d be picked up by police. 
Reaching his destination he decided he 
must have a job, and made the rounds of 
restaurants and bowling alleys because 
he figured these would hire boys as dish- 
washers and pinboys. By dusk with 
no job, no money, no food and no place 
to sleep, he thought it all over and 
decided he’d been silly to run away. Too 
tired to pedal forty miles home again, 
he gave himself up to the next police- 
man and got a ride back. 

Despite the best efforts of court 
workers the unhappy home situation 
remains unresolved and the troubled 
runaway is still behind at school when 
he should be leaping ahead. Now he 
escapes his problems through a vivid 
imagination in which he loses himself 
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and ninety-three percent of 


for hours dream-acting his future career 
as a heroic priest, a brilliant physician 
or a famous violinist. With his mind 
he might become any of these—but so 
far he seems more likely to become 
another “brainpower casualty” at a 
time when Canada needs all the brains 
it can get. 

Family failure to recognize and under- 
stand a superior child is one of the most 
common problems—and most difficult 
to cope with. ‘Most of us in this life 
are close to the average intelligence 
range of 90 to 110 IQ,” says Dr. 
Donald Atcheson, Juvenile 
Court psychiatrist. ““ We just don’t know 


” 


Toronto 


how to treat those above and below us. 

You can feel sorry for the mother 
whose six-year-old son was referred to 
another city clinic as being completely 
unmanageable in first grade, but the boy 
became the real tragedy. 

From the day he could toddle he start- 
ed running away—to the park, and far up 
the city ravines. He didn’t get tnto trou- 
ble; he was just satisfying his overgrown 
appetite for knowledge and new experi- 
ence. At the child-guidance clinic his 
IQ proved to be upward of 140. He 
conducted himself with the self-confi- 
dence of an eleven-year-old and genially 
remonstrated with his interviewer, “A 
man shouldn’t ask too many questions, 
you know r 

“He’s such a lone wolf already the 
school can’t cope with him either,” said 
the psychiatrist who handled this case. 
““He seems like a child who would be 
better off in a special class for pupils 
just as gifted as he is, where he wouldn’t 
be all alone.” 

Only four cities in Canada operate 
such classes. True, the segregated class 
is the most controversial of all methods 
for educating the gifted; but Canada’s 
record is also discouraging when it comes 
to introducing the two generally recog- 
nized methods of helping the bright 
child in the regular classrooms. One 
of these is acceleration: enabling him 
to progress faster than other students, 
taking three years in two or four in three. 
The other is enrichment: providing the 
stimulation of special projects in regular 
subjects, and the addition of such sub- 
jects as art, music and drama. 

The Canadian Education Association 
recently surveyed 45 of our more alert 
schoolboards across the country. Only 
11 boards reported acceleration in all 
schools under their control, 20 reported 
acceleration in some—leaving 31 percent 
offering none at all. Yet in many of 
our best public schools as many as 35 
percent of the students safely and 
successfully save a year during the 
elementary grades. 

Only 17 of the 45 boards reported 
providing enrichment in all schools, 18 
reported some—leaving 20 percent offer- 
ing the bright child no enrichment pro- 
gram at all. And a great deal of what 
is today being done dates only from 
war’s end or later. Just a year ago last 
spring a city as large as Calgary could 
report, ““No generally effective program 
is followed in Calgary schools to meet 
the special needs of gifted children,” al- 
though measures were then being in- 
itiated. 

School failure to recognize and stimu- 
late the bright child is clearly responsible 
for much of our wasted brainpower. One 
tall, shy and awkward boy was brought 
by his parents to the De Laporte Edu- 
cational Clinic in Toronto, operated by 
Miss Helen De Laporte, a Canadian 












Feather Foundation 


A light non-drying 
creamy liquid—to give 
the skin a radiant 
underglow and a 
lasting matt finish. 
In three shades. 
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Blended to cling 
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authority on the exceptional child. A had him reading at the grade-ten level her class in three streams, grouping 
fourteen this lad had reached only grad for comprehension, though he had a slow, average and fast learners in an 
even the small suburban school he backlog of knowledge to catch up. The attempt to adapt her teaching methods 
ittended and the clinic’s tests showed first book he tackled on his own was to all three. But nearly always she finds 
he was reading at second-grade level. a weighty tome on pedigreed horses. she must concentrate on the slower 
At school he had a_ teach He’s shedding his shyness now and learners to try and pull them through. 
eemed to be chiefly concerned tl valks with his head confidently up; but Lacking challenge, the bright children 
making her pupils cram all their home- his parents had to transfer him to a learn they can get by without half 
ork on one page, to save paper. Sh private school or else unwitting trying, and often land in trouble. 
had prett ell convincee e lad he teacher who clearly had written him off It can keep an entire school hopping 
vas a dunce, but further testing showed as a slow learner might have driven him to make sure a truly gifted child races 
IQ to be 115—giving him a good iway from school entirel; ahead instead of running off the tracks, 
edge above average The clinic soor Almost every teacher today organizes as the principal and staff of one of 
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ONLY THE FAMOUS SUNBEAM MIXMASTER has all 
the marvelous features that give you higher, lighter cakes 
—creamier, fluffier mashed potatoes—velvet-smooth icings 
and sauces—better, easier food-preparing. Mixmaster’s 
larger Bowl-fit beaters * Automatic Bowl-Speed Control 
* powerful EVEN-speed motor « Automatic Beater Ejector 
e Automatic Juicer and the famous Mix-Finder Dial are the 
advantages you want and deserve in the food mixer you 
choose. So be sure the mixer you get (or the one you 
receive as a gift) is the Sunbeam—the original and the 
ONLY Mixmaster. There’s only ONE by that name. More 
than 10-million enthusiastic users are its best advertise- 
ments. On sale wherever good electric appliances are sold. 





EXCLUSIVE BOWL-FIT BEATERS 
The larger outside Bowl-Fit beater 
is curved to fit the contour of the 
bowl, all the way to the bottom. The 
larger inside Bowl-Fit beater is 
shaped to cover the flat bottom sur- 
face of the bowl, all the way to 
the center, 


MIX-FINDER DIAL 
You hove the perfect, scientifically- 
correct mixing speeds right at your 
tingertips. 





AUTOMATIC 


PADGCAASTER 
JUAIOR 


Just as the famous standard 
Sunbeam Mixmaster is com- 
pletely outstanding among 
regular-size food mixers, the 
new Sunbeam Mixmaster 
Junior is completely out- 
standing in the junior mixer 
field. Gives you more advan- 
tages than any other junior 
mixer with features that save 
time and armwork. So be 
sure your junior food mixer 
is a Sunbeam Mixmaster 
Junior, and you'll be sure to 
get ALL the time and labor 
saving ofajunior foc? mixer. 











AUTOMATIC BEATER-EJECTOR 
Simply tilt the handle—out drop the 
beaters. No pulling. No twisting. 
Nothing to unscrew. No messy fingers. 
The hand need never touch the 
beater surfaces themselves. The 
beaters come out separately, and 
are easy to replace. 
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AUTOMATIC JUICE EXTRACTOR 
Oscillating strainer joggles the jvice 
out of the pulp. Faster. Easier-to- 
use. Easier-to-clean. 
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Toronto’s more alert public schools 
since acquiring an 
engaging New Canadian lad with a 
phenomenal IQ of 166. The kinder- 
garten teacher caught the first clue 
after she wrote a list of community 


have discovered 


helpers on the board (policeman, fire- 
man, baker) and had her children 
pretend to read them off. Five-year- 
old Johnny from over the sea went home 
and wrote them out for his mother 

misspelling only one and adding one 
Another day 
when the teacher mentioned there were 
fifty-two weeks in the year Johnny 


he thought up himself. 


immediately declared, “Then there must 
be one hundred and fifty-six weeks in 
three years.” 

After three months in grade one he 
was so far ahead of the brightest young- 
sters in the class he was becoming cocky 
and troublesome. In December he was 
promoted to an accelerated class taking 
grades two-three-four in two years and 
thus he covered four grades in his first 
two years. 

In arithmetic, during these two years, 
he delighted to range about in the thou- 
But typically, he 
hated memorizing arithmetic tables, and 


sands and millions. 


his floundering performance in drill peri- 
ods helped him see he didn’t excel at 
everything. 

Johnny entered grade five at eight 
and a half, eighteen months younger 
than many of the class, but his mental 
age was fourteen. Trouble loomed when 
a gifted lad from another school joined 
the class, a youngster from a broken 
home and on the verge of becoming a 
delinquent. The two could think up 
mischief twice as fast as anybody else 
so Johnny’s teacher had to labor in- 
geniously to get bim to set the example 
for the newcomer, instead of vice versa. 

Fortunately Johnny did, but the 
teacher usually goes home nights ex- 
hausted. Thanks to her efforts, backed 
up by the watchfulness of her principal 
and Toronto’s guidance consultants, this 
schoo! should send two gifted youngsters 
to high school with a properly whetted 
thirst for knowledge. Had the school 
failed them, both youngsters might have 
degenerated into trouble-making smart 
alecks. 

Two youngsters like this delight in 
each other’s friendship because so often 
the gifted child feels—and is—as lonely 
as the captain on a bridge. 
(their own and others) and teachers may 
heighten this isolation by thoughtless or 
unkind remarks. The teachers of the 
London, Ont., advancement classes for 
children of high IQ have many times 
had one of their public-school graduates 


Parents 


return for a visit after a month or two 
at high school, bitter at some teacher’s 
sarcastic needling: ‘‘You ought to be 
able to get this question fast, Mary. 
You’re one of the smart kids from 
Empress School.” 

Incidents like this make the bright 
ize an unfortunate truth of our 
society—the scholastically gifted child 
receives little of the kudos we hand out 
to the youngster who stars at football 





C hild rea 


or excels at the music festival. Instead 
he’s called a brain at school and an 
Many a 
student at high school has 


egghead when he grows up. 


B 
superior 
flunked out of college when he hurls 
himself enthusiastically into every pos- 
sible outside activity in order to escape 
such derision. 

How can we prevent this wastage at 
every educational level, so as to avoid 
unhappiness and conserve the leadership 
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material Canada can’t afford to lose? 

The University of Toronto wants to 
de\ elop a better scholastic net, designed 
to keep out potential drop-outs and 
replace them with gifted students who 
now don’t get to college at all. Before 
next June a cross section of twenty- 
five hundred grade-thirteen students 
will be chosen from all Ontario sec- 
ondary schools, private as well as pub- 
lic. They will try the usual college 
entrance exams, and also a three-hou 
scholastic aptitude tést by which some 
eighty American universities now select 
their entrants. For three years their 
careers will be followed to find out who 
goes to university, who doesn’t and 
why; who succeeds and who doesn’t 

and does the new test pick the 
successful students better than the 
present examinations? 

How many of our gifted students 
miss out on higher education for finan- 
cial reasons, only surveys such as the 
one above can show for sure. One 
government expert has estimated that 
it now costs between five thousand and 
seven thousand dollars to put a child 
through university, if he must live away 
from home. While scholarships are 
steadily increasing in number, thanks 
in large part to the same Canadian 
industries that are increasing the de- 
mand for graduates, no one thinks ther« 
are nearly enough. Yet in these high- 
employment years with countless part- 
time jobs open to students, the general 
feeling among educators seems to be 
that no child need be denied a university 
education today—if he has the desire 
to learn. 


Why Gifted Children Fail 


To assure this, the task of seeking 
out and helping the bright child obvi- 
ously must start at the very beginning 
of his schooling—-and fortunately this 
whole question is finally beginning to 
receive a great deal of attention. Inter- 
ested educators like E. Brock Rideout 
of the Ontario College of Education are 
summarizing the research of thirty years 
ly for the benefit of teachers and 


ot stuc 
others. The Canadian Education As- 
sociation is discussing education for the 
gifted at its annual convention in Que- 
bec City as this magazine appears. 

The University Women’s Club of 
Ontario presented a brief to the pro- 
vincial government last spring alter an 
all-day conference at which some twenty 
member groups reported on the bright 
child in their local schools. On the basis 
of available information, Canadian par- 
ents everywhere can now assess the 
attitudes of their educational authori- 
ties on this vital question and the tech- 
niques employed in their own schools. 

Unfortunately many people still take 
the attitude, “Smart kids get along best 
if you leave them alone.”’ Yet a famous 
study of fifteen hundred gifted Califor- 
nia children in ordinary school classes 
revealed they were being held back an 
average two or three full grades below 
true achievement level. 

The fact is that when the bright child 
is locked into step with children of lesser 
capacity, permitted neither to move 
faster nor cover broader ground, he 
becomes so bored and frustrated he 
loses interest, grows lazy and quits 
school. As we have seen, he may even 
fail a year when mentally he is really 
two or three years ahead of his age 
group. 

Educators suspect one reason the 
bright child has been neglected is that 
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All 168 colors match in 


CILTONE Flat, Semi-Gloss and 
Gloss, also in C-I-L Speed-Easy Satin. 
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Odorless Alkyd 


| Sill Colors 
“GILT? 


Vell and Wredwerh Eran 
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NONE 


now gives you a choice of 


Se 


168 tempting colors to make your rooms 
glow with beauty and new interest. 
C-I-L STYLIST Colors are the result of 


national color surveys and have been 


approved by leading color consultants 


and interior decorators. 
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see your C-I-L PAINT DEALER 
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Tune in to C-I-L “Singing Stars of Tomorrow”, Sundays, Dominion Network. 


ASY as CILTONE is to use, you'll get 

better results if you follow a few 
simple rules which apply to any paint- 
ing job. First, walls, ceiling and wood- 
work should be clean and dry free 
from grease, grime and dust. No paint 
— not even CILTONE can give 
satisfactory results if the surface is at 
all damp and greasy. 

Wash off dirt and grease thoroughly 
with a strong solution of any good 
cleaning powder. A cellulose sponge 
does an excellent job on smooth sur- 
faces, but a soft brush is better on 


rough walls. Wash the ceiling first, then 
the walls and finally the woodwork. If 
there is any dirt in baseboard corners 
and around door and window frames, 
scrape it away with a putty knife. 

If the room was painted previously, 
scrape off any blisters or loose scale 
and, if necessary, sand these spots with 
fine sandpaper to get a smooth, even 
surface. You don’t want plaster cracks, 
gouges and the like marring the new 
painted surface, so take enough time 
to fill them up before you start paint- 
ing. Small cracks are easily filled with 


(Advertisement ) 


what painters call “spackling” com- 
pound, but for larger cracks use patch- 
ing plaster (you can get them both 
from your C-I-L Paint Dealer). Before 
using the patching plaster, wet th« 
edges of the crack with water and sand 
the surface smoothly with fine sand- 
paper after the plaster dries. 

CILTONE can be applied with either 
brush or roller, but most people find a 
roller faster and smoother than brush- 
ing. However, if you prefer a brush 
the 4-inch size is about right for walls 
and ceilings, and a 2-inch brush fox 
sash and door work. 
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—~AND NO EYES? 


If you use lipstick, you need MAYBELLINE eye make-up 
to accent your eyes—for real beauty is balanced beauty. 
Your eyes are your most important feature! Don’t leave 
them “washed-out looking” in contrast to a vividly made- 
up mouth. 
Make your eyes truly lovely today—quickly and easily— 
with 
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many of us entertain a_ spuriously 


democratic” suspicion of brilliance it- 


self. We are happy to provide special 
classes for handicapped and mentally 
retarded children, but we subconsciously 
resent the fellow who is smarter than 
we are—or whose child is smarter than 
ours. Thus we have built up our 
cartoonist’s caricature of the “brain” 
who heads the class as a frail, preco- 
cious curly-headed little snob—but the 
picture happens to be all wrong. 

The careers of 1,528 California school 
children having IQs of 140 or over were 
closely followed for thirty years by 
Professor Lewis M. Terman of Stanford 
University. His surprising findings are 
reported in a famous four-volume work, 
Genetic Studies of Genius. (Interested 
parents will find these and other studies 
summarized in a helpful book, The 
Gifted Child, edited by Paul Witty.) 

Far from being the frail sissies of 
cartoons, gifted children tend to be 
taller, stronger and healthier than the 
average. They are superior in all fields, 
though usually more so in reading and 
language, arithmetic and science. They 
read more comic books than other 
children—but also more of every kind 
of book (sometimes hundreds by age 
twelve) and gradually come to prefer 
the better books. Professor Terman 
found that they also stand out at play 
but the games that interest them may 
be two or three years beyond their 
physical co-ordination. Unable to com- 
pete in this league they may turn to 
other activities and be thought un- 
athletic. 

Our ideas about the bright child are 
so distorted, in fact, that teachers 
themselves are notoriously faulty at 
picking the gifted pupils in their own 
classes. Most Canadian schools now 
also provide intelligence and achieve- 


ment tests, but too many still depend 
on school marks and teachers’ opinions. 

Picking the wrong child for special 
treatment is almost sure to end disas- 
trously. Cases like these have given 
acceleration a bad name—another place 
where prejudice and ignorance have 
dogged the problem. For studies like 
Professor Terman’s invariably have 
shown that apart from occasional ex- 
ceptions—accelerated students do better 
at college and win more success and 
happiness in later life. It is true that 
the bright child may sometimes lack the 
emotional maturity to feel at home with 
those a year older in the class ahead. 
But we must face the fact that these 
children are different anyway, and may 
feel even more out of things with chil- 
dren of their own age group who offer 
them no stimulation. 

Those who damn acceleration are 
often enthusiastic about the alternative 
of giving the gifted child an enriched 
program while keeping him in his own 
age-grade group. But a worth-while en- 
richment program requires extra equip- 
ment, teachers and classrooms for art, 
music, drama and library research 
facilities frequently denounced today as 
“unnecessary frills.” 

“Enrichment can mean little for fif- 
teen years until we beat the overcrowd- 
ing problem,” says Toronto’s Brock 
Rideout bluntly. 
board became convinced “enrichment” 


Winnipeg’s_ school 


in the regular classroom was usually a 
smoke screen for doing nothing. So last 
year Winnipeg organized three special 
segregated classes to provide a proper 
enriched program. This meant drawing 
high-IQ children from schools all over 
the city—another practice popularly 
denounced, usually for breeding snobs. 

But Saskatoon, which has operated 
such classes since 1932, insists that 
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Nicest way to start the day.. 


to your taste every time. And there’s 


never a chance of burnt fingers because the 


G-E Toaster “pops up” high! 

Sparkling chrome finish . . . with handy 
removable crumb tray . . . always-cool 
plastic handles and plastic base 

that protects table tops. 

















TASTE CONTROL—Easily 
operated colour control 
regulates toasting time. 
Gives toast browned to any 
desired degree from light 
to dark. 


















Live the modetn,electtical way with GE APPLIANCES 


G-E AUTOMATIC TOASTER 


... toasts to your taste every time 


. with toast 
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CUTS IRONING TIME— 
The extra-large sole-plate, 
with its controlled heat, 
covers a greater area with 
each ironing stroke ... saves 
time and work. 
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has specially designed air-cooled handle that 

provides perfect balance. The Fabric-Dial Heat 
control is located at the front. . 
maintains the correct temperature for 


every type of fabric. 


. gives and 


irons faster 


The G-E Featherweight Iron actually cuts ironing time 


by one-third. Weighs only three pounds... 





GENERAL ELECTRIC 
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The perfect gift for weddings and 
anniversaries. This G-E Kettle can be used just 
about everywhere—at home, cottage 

or office. Boils a pint of water in only 

holds four pints in all. 
Comes in easy-to-clean gleaming chrome 
finish, complete with six foot detachable cord. 


24 minutes... 














TOTALLY IMMERSED ELE- 
MENT—G-E Calrod element 
is hermetically sealed in a 
copper sheath fully immersed 
in water. All the heat goes 
into the water. 
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snobbery has never developed there. 


One Ont., 
elementary-school advancement classes 


study in London, where 


have been going for twenty-seven years, 
suggested that the segregated children 
had difficulty fitting in at high schoal. 


But another study found that by early 


adulthood they were just as happily 
married and socially well adjusted as 
gifted children educated in regula 
classrooms. One group of seventy- 


four advancement-class graduates went 


a scholastic record the “control” group 
of bright children couldn’t touch. 

If we are to stop wasting our country’s 
precious brainpower we must start en- 
couraging our gifted children instead of 
penalizing them. Working each tn our 


own towns and cities, we must Insist 


that our schools provide true education 
for all 


and the average to gulp down the same 


not by forcing the fast, the slow 


educational fare, but by giving every 


child the education best suited to his in- 


Including the smart- 
est kids in the class. 


BA degrees, nine- dividual capacity. 


ten PhDs, and ten MDs 


on to win fifty-three 


teen MAs anc 
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SMOKING ENJOYMENT eee 


can win an exciting trip... 
discover a new and beautiful You... 
see your picture, your story in print... 


whirl through a week of parties, public appearances 


OMEONE has to win—it could be you. Enter Chatelaine’s Spring 
a. Week Contest now. The deadline for mailing entries is 
October 15, 1955. 

We offer this wonderful opportunity to the Canadian woman or girl, 
married or single, who sends us 
the best letter stating the de- 
tails of her beauty problems 
full- 


length photograph of herself. 


and accompanied by a 
When the winner has been 
chosen, Rosemary Boxer, fash- 
ion and beauty editor of Chate- 
laine, will travel to her home 


town to give her a complete 





beauty makeover and show her 


Joyce Smith won last year; met stage 
stars Douglas Campbell, Murray Davis. 


just how much more attractive 
she can be with the right make- 
up and the right hairstyle. The 
winner’s photographs and the story of her transformation will appear in 
the April issue, and she will later fly to Toronto to stay as Chatelaine’s 
guest at one of the best hotels during Spring Beauty Week in April 
with $100 pocket money, to save or splurge as she pleases. 

If the winner lives in the Toronto area, Chatelaine will pay her air 
passage to any place of her choice in Canada and, in addition, will send 
her on her way with a generous expense allowance. 

1955. 


Fill out this entry form and send it, with your letter and a recent full- 


Your entry must be postmarked not later than October 15, 





length photograph (which cannot be returned), to: 


Spring Beauty Week Contest, Chatelaine Magazine, 
181 University Ave., Toronto. 
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wallpapers and fabrics 











The dexterous touch of Sanderson on 
curtains and walls, on patterns and 
colours in light and lively 
counterpoint, on wallpapers and 
fabrics keyed to each other, 


as wallpapers and fabrics should be. 


SANDERSON 


ARTHUR SANDERSON & SONS (CANADA) LTD. TORONTO * MONTREAL * VANCOUVER. Enquiries should be addressed to The Head Office, 31 Teraulay St., Toronto 
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the ever-increasing 
family of the over 65’s 


As living standards improve and 
medical knowledge advances, more 
and more Canadians are reaching 
retirement age, still healthy and 
vigorous. Sixty years ago only 
1.6% of Canadians reached the 
age of 65; in 1931, 6.8%. In 
1951, 9% of Canadians had passed 
their 65th birthday. The steady 
increase in this age-group points 
up the growing need for retire- 
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ment planning at an early age. 
Insurance can best accomplish this 
adequately. 
North American Life has assisted 
in meeting the insuring public’s 
changing needs through a highly 
trained agency force. Since 1881 
many Canadians have laid firm 
foundations for security after 65 
on North American Life policies 
with policy-owner satisfaction in 


for more than three generations. 


NORTH AMERICAN LIFE 


HEAD OFFICE... |. 





-} TORONTO, CANADA 





— made especially for silver. 


Silverware by Georg Jensen 


Creasured 


beauty... 


Reveal the 
subtle charm of 
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by regular 
cleaning with 
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you can make in minutes 

From odds and ends you can find right around the house 


By EDITH OSBORN CORBETT 


Drawings by Nancy Caudle 






























ENVELOPES MAKE TRAINS to carry paper 
people or freight. Cut a square from the 
top corner of one for the engine, 
couple on cars with cellulose tape and 
finish with drawn-on wheels. 





and spread apart at the top, make 
good boats which float surprisingly long. 
Add a sail for appearance. ~~ 


JUST PINCH ALUMINUM FOIL with 

vour fingers to make a boat that will 

float and add a foil whale or two 

for excitement. A tea set that really holds 
water is made with circles of foil, 

shaping the cups over the tip of your 
finger. Almond-shaped pieces of 

foil rolled around a pencil or a match 
make beads for stringing. 





CREATE A DUTCH BONNET from the 

corner of a bag cut square, with flaps folded 
back; a Robin Hood hat from one cut 
diagonally and supplied with a paper feather. 
The whole top of a bag, dented in the 
middle and brimmed with a circle of brown 
paper (cut an X in the middle to get 

it to fit, tape each point to the crown) 
turns into a cowboy sombrero. Trim 


with a hatband of foil or ribbon. 

















SAMMY SWING is a spring-type 
clothespin. Attach him to a piece of 
string, pull it taut suddenly 

and he will do acrobatic tricks. The 


peg-type clothespin makes a whole 





army of dolls with pipecleaner arms. 


Continued on page 46 
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Smant ond practical, ANOTHER EXAMPLE 
this two-compartment flat rim sink (No. 5-140) has proved a of a popular Crane sink is the “Rockcliffe” 
favourite with Canadians today. Made of stain-proof porcelain- 
on-steel, it is here fitted with swinging spout, two valves 
(hot and cold water) plus hose and spray attachment. 
It’s one of the CRANE line of modern sinks, designed and 
built for practical, work-saving service. With double or single 


(No. 5-136) ... single compartment, flat rim design... 
of acid-resisting porcelain enamelled cast iron. 


drainboards, either one or two compartments, they are made 
in styles to suit every kitchen and every taste... are avail- 
able in Crane’s famous “Appliance White” and a selection of 
attractive colours. In cast iron or steel, each has a gleaming 
porcelain enamel finish that is easily cleaned with a damp cloth. 


Ask your Plumbing and Heating Contractor about the right 
Crane sink for your kitchen—and about the exclusive Crane 


**Dial-Ese’’ faucets that reduce drip and turn at the touch 
of a finger tip. Let your architect and builder know your 
preference for Crane, 


CRANE LIMITED 


General Office: 1170 Beaver Hall Square, Montreal 
7 CANADIAN FACTORIES e 26 CANADIAN JBRANCHES 


Associated Companies 

CANADIAN POTTERIES LIMITED 

PORT HOPE SANITARY MANUFACTURING COMPANY LIMITED 
CRANE STEELWARE LIMITED 

ALLIANCEWARE, LTD 

WARDEN KING LIMITED 
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Invented by 


ee ee ae 


a Doctor: 


—now used 
by millions 


of ‘Women 
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Canadian Tampax Corporation Limited, 


Brampton, Ontario. 





Invented by a Dector—now used by Millions of Women 
TrrrrrtrrtrttttttTt eee 


CANADIAN TAMPAX CORPORAT M D, 


Brampton, Ontario 


Please send me in plain wrapper a ge of 
Tampax. I enclose 10¢ (stamps or silv« ost 
of mailing. Absorbency is checked bel 
( REGULAR ( ) SUPER NIOR 
Te 
Address 











RAINY-DAY TOYS Continued from page 44 


MAKE A FINE BOAT from 
a few sheets of newspaper 

folded in half length- 
wise. Fasten the ends with 


safety pins, sewing, 


staples or cellulose tape. 





MAGAZINE CUTOUTS furnish a paper 


room. First fold a piece of stiff paper in 


half to make the floor and 


Then glue cutouts to one side of little 
hollow boxes folded from 
paper. Glue the other side of the box 
to the rear wall or the bottom of 

the box to the floor. 





AN EGG CARTON turns into a bus when 
filled with cutout passengers and 
drawn along by a string. 





rear wall. 


strips of 





BUILD A PAPER ZOO for animals 

cut from magazines or drawn. First 
fold a sheet of brown paper in 

half lengthwise; open it and fold 
one of the halves in half. Cut 

out cage bars along this fold. Open 
the sheet and fold in half length- 
wise again so that the uncut half of 
the sheet forms the back of the 
cages. Fold cages accordion fashion 
and draw a string through one set 
of corners. Now slip the ferocious 


beasts behind their bars. 





PAPER BAGS make many things besides 


the usual masks. To shape the horse’s neck, 


cut out a piece down one side of a 


bag; sew, staple or tape the cut edges; stuff 
the head with torn paper and tie it to a 
stick. Fringe the piece cut out from the neck 
and attach for a fine bristly mane. 





A FINE COWBOY JACKET is made 
back, with corners cut out for armholes. 


a skirt, to be held up with rope or 
string belts. A small bag cut in half 
diagonally makes holsters for cardboard 


guns when attached to a string belt. 


costumes on an opened dry-cleaner 


bag, with holes cut for heads and hands. 


from two bags cut open and fastened up the 


[wo bags make trousers, and one large one 


Not sketched: For plays, paint scenery and 





LOUISE MARTIN 


Home Planner 


--- tells you how 
to save money by 
laying your own 
linoleum floors! 


You can have lovely linoleum tile floors 
by creating your own unique designs 
and actually laying the floor yourself. 
It’s easy, it’s economical, it gives you 
the matchless thrill of being able to 
point to a beautiful floor and say: 
“TI did it myself!”’ 

Your Dominion Linoleum dealer has 
everything you need, which is: 


2’ 





Either Marboleum, Dominion 
Jaspé or Handicraft Linoleum 
tiles. They come in a wide and 
wonderful range of colours and 
three thick (AG 9 Y%", 
Standard Gavge—3/32"”, and 
Domestic Gauge — 1/16”) — for 
ares every room in your home. 
—} 2 A few simple tools—such as 
— a hammer, dividers or com- 
pass, pencil, ruler, scissors, twine 
and chalk, a linoleum knife and 
linoleum cement spreader. 





3 Felt underlay paper. 
4 Dominion Linogrip Cement. 


Now...how? Well, the simplest 
way to get all the instructions you 
need is to write to me (or ask your 
dealer) for an illustrated folder en- 
titled, “‘How you can create a 
distinctive Dominion Linoleum Tile 
Floor!”’ Before I forget to mention 
it, my address is: Louise Martin, 
Home Planning Dept., Dominion 
Oilcloth & Linoleum Co. Ltd., 2200 
St. Catherine St. E., Montreal. 

As I said, this folder contains 
complete, easy-to-understand 
information, including: 







How to prepare the 
existing floor for 
linoleum. 


How to calculate the 
number of tiles required 
to do a room. 


How to lay and ~ 
cement the tiles. 


How to apply 
border tiles. 
Please clip this “letter” and file it 
under “‘new home beauty” or, if 
you like, “‘bargains’”’—because you 
really get yourself a marvellous 
buy when you create and lay your 
own linoleum tile floors. Yours for 
happy—and sharper—shopping, 


Laule Yfortin 





P.S. Now SEE THE 
OPPOSITE PAGE FOR A 
PORTRAIT OF LINOLEUM 

AT ITS LOVELIEST! 





DOIN LON 
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Follow today's trend to linoleum 


for lovely floors in every room 


From Vancouver to Halifax, 
throughout Canada’s smartest homes, 
you'll now find floors of Dominion 
Inlaid Linoleum—it is, very definitely, 
the trend in flooring today. 

Thousands of modern homemakers 
just like you—leading architects and 
builders, too—are selecting Dominion 
Inlaid Linoleum for every room in the 
house . . . for very practical reasons. 
They like its colourful, versatile 
beauty—subtle, harmonious shades 
specially created for living, dining 
and bedrooms; strong, exciting new 
colours and designs for kitchens, 
bathroom, playroom and hall. They 
like the amazing ease with which it 
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can be cleaned (needs only a swish 
of the mop) and the way it stays fresh 
and lovely through years of heavy 
wear. They like its foot-favouring 
springiness—and its ability to hush 
household sounds. And... they like 
its economy—it’s a permanent floor- 
ing that needs no covering, yet its 
cost (completely installed) is less than 
other similar quality floorings in- 
cluding the conventional wood. 

For inspiration and information on 
planning your own lovely linoleum 
floors, write for illustrated booklets 
to: Dominion Oilcloth & Linoleum Co. 
Ltd., Home Planning Department, 
2200 St. Catherine St. E., Montreal. 








This lovely setting is in one of Canado’s famous “Trend” Houses. This 
floor is of Domiaion Jaspé Linoleum. It—or one of the other gorgeous 
Dominion Inlaid Linoleums—can bring similar beauty to your home, too. 


DOMINION 
inlaid 
i @) on Ba, 


COMES IN TILES AND BY-THE-YARD IN 
THESE FOUR TYPES... 


\MARBOLEUM \DOMINION JASPE 
VHANDICRAFT \DOMINION PLAIN 


made only in Canada . . . sold by style-setting 
Canadian retailers 

























SO modern...it sets a new tradition 


Only Flair lends itself so completely to the kind of 
table you like to,set. Its fluid grace is in perfect 
harmony with any decor—formal or iadeeesel, rich, 
conservative or starkly modern. 


The only balanced place setting in Canada, Flair 
adds new beauty to your table—and a brand new 
idea. The handles of each piece of Flair curve in 
around the plate, enhancing the individual place 
setting by accentuating it. Its beautiful symmetry 
makes table setting delightfully easy. 

To truly appreciate the liquid lines of this unique 
pattern, you have to handle Flair. And when you 
do, you'll find that no other pattern fits so comfort- 
ably into the palm. Flair was made to use with pride 
and to handle with ease—a happy union of beauty 
and practicality. 

46 piece service for eight—$89.90 (chest in- 
cluded). Or a 54 piece service for twelve—$113.00. 
Budget terms. 





1847 ROGERS BROS. 


CANADA'S FINEST SILVERPLATE 


A PRODUCT OF THE INTERNATIONAL SILVER COMPANY OF CANADA LIMITED 











; 
| 
i | 
. 7 \ . * 
: ¥ 
: 
i \ | 
= , 
New balanced place setting. Flair is the only flatware pattern New Flair holloware—characterized by its fluid form and 
designed specifically around the place setting, with the handles versatility. Footed platter $22.50. Double serving dish $22.50. 
of each piece curving in around the plate in perfect symmetry. Roll tray $10.00. Sauce bowl and tray $15.00. 
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TAMOQUS | 
RECIPES 


OF FAMOUS BRANDS 


Here is a new and wonderful cookbook, the only one 
of its kind, for your kitchen library. Chatelaine asked 
all the people who supply the food for our Canadian 
tables to give us those of their many recipes which 
have proved the most popular over the last twelve 
months. Here they are — Famous Recipes of Famous 
Brands — tested by experts and asked for by the coun- 
try's best cooks. This unique cookbook of over two 


hundred recipes covers the whole range of good eating. 


SELECTED BY CHATELAINE INSTITUTE 








SPAGHETTI DINNER AND TUNA A LA KING 
GATTUSO CORPORATION LIMITED 





Using the Gattuso 5 Minute Spaghetti Dinner package, which contains a 
ackage of vaghetti, a tin of tomato sauce and a tin of grated Parmesan 
and Romano cheese. 
tions for cooking 5 Minute Spaghetti. When tender, 
se and place 1 buttered Pyrex loaf pan. Fry 1 small onion in 3 table- 
Spoor! ol butter ors ido Add ip ol minced celery leaves, one 7-ounce 
can of tunatfisl salmon. Stir together for a few minutes. Add the can 
f Gattuso Tomato Sauce. Simmer 6 minutes. Pour over spaghetti n loaf 
van, pressing down over spaghetti without mixing. Bake 15 minutes in a 
425 de I To serve, unmold on platter and serve with the grated 





cheese, 


TUNA TIMBALES 
ROBIN HOOD FLOUR MILLS LIMITED 





2 eggs, well beate ] teaspoon paprika 
2 cuy } st) ed teaspoon Worcestershire 
tuna sauce 
i leaspoon S¢ ] tablespoon lemon juice 
1, leaspoon pepper 1] cups milk 
14 teaspoon celery s 1 cup Quick Robin Hood 
RITA MARTIN Oats 
Home Service 
Preheat oven to 350 deg. F. Grease 6 ovenproof custard 
ups Thoroughly combine all ingredients. Bake in custard cups, placed 
van of hot water, for 50 to 60 minutes or until firm to touch. Unmold 
ind serve th mushroom sauct ( yine cream of mushroom soup with 
1 littie milk, and heat. Yield: 6 servings. 


SALMON MOUSSE 
LIBBY, McNEILL & LIBBY 








l envelope unflavored I cup finely chopped celery 
ge ne i cup finely chopped 
Libby's Sweet Pickles 
] » mavonnais l tablespoon grated onion 
2 ) 2 teaspoons horseradish 
mill 1, l-pound can Libby's 
tablespoons lemon Salmor lrained and flaked 
Sotten gelatine in cold water; ss ec over hot water. Combine remaining 
ngredients. Add gelatine and blen our into a l-quart mold. Chill until 
firm. Unmold and garnis! th salad greens, deviled eggs and slices of lemon. 
Makes 6 te Ss se S 
FISH FILLETS WITH ZESTY MUSTARD SAUCE 
RECKITT & COLMAN (CANADA) LIMITED 
, ) sy - y 
haddo I h’s Prepared 
S V 
Whitey ] . 
} . Parsley ‘ 
Pir Ss 5 
Sprinkle frozen fillets th sait and pe er. Bri intil fork-tender, about 
15 minutes. Meanwhile melt itte i saucepan. Blend in flour and 
mustard. Cook over heat, st x constantly, until thickened. Add sour 
itter, spoon mustard sauce over 
S KCS mento st S. Serve at once. 





SALMON-EGG TARTS 
BRITISH COLUMBIA PACKERS LIMITED 





Preheat oven to 350 deg. | derat Grease a baking sheet. Drain 2 
cans (approximately ly i Saimon an eserve the CM « « « flake 
fish and mash bones . eaten egg and combine with a fork : 
mix in | cup coarse soft ( nbs, '4 teaspoon salt, 12 teaspoon pepper 
and the liquid from the salmon. Heat mixture in a double boiler, stirring 
constantly, until egg is t ked . . . remove from heat 1 cool 
slightly. Divide mixtu to 6 ts and shape each part into a t on 
prepared baking sheet. Break 6 eggs, one at a time, into a small bowl and 
slip one egg into each nest. Bake tarts in preheated oven until eggs are just 
set—15 to 20 minutes. \ : Os ngs. 


50 





CREAMED SALMON PUFFIBILLIES 
BRITISH COLUMBIA PACKERS LIMITED 


Preheat oven to 450 deg. F. (hot). Grease a baking sheet. Measure and 
sift together once 4% cup once-sifted pastry or all-purpose flour and lg 
teaspoon salt measure 14 cup water and '4 cup shortening into a 
saucepan and heat until shortening is melted . . . add flour and salt all at 
once and cook over low heat, beating vigorously with a fork, until mixture 
remove from heat, add 2 unbeaten eggs, one 
drop onto prepared baking sheet, 


leaves sides of saucepan 
at a time, beating mixture smooth 
making 6 mounds . . . bake in preheated oven 10 minutes, then lower heat 
to 350 deg. F. (moderate) and continue to bake until puffs are light and golden 
—about 35 minutes longer. While puffs are baking, make the filling: Drain 
flake fish and mash bones 
add 1 chopped medium- 

add the salmon and 


2 cans (approximately 44 pound each) salmon 

. . heat 2 tablespoons butter or margarine 
sized onion and fry until onion is tender and golden 
bones and 1 can (10 ounces) condensed cream of mushroom soup . . . mix 
lightly and heat thoroughly season with salt and pepper. Remove tops 
from the hot puffs, fill puffs with hot salmon mixture, replace tops and ladle 
remaining salmon mixture over tops of Puffibillies. Yield: 6 servings. 


HOT °N’ HEARTY TUNA CASSEROLE 

THE BEST FOODS, INC. 
1s cup Hellmann’s Blue 
Ribbon or Best Foods Real 


Mayonnaise 


1 package frozen peas 
2, 7-ounce cans tunafish 
1 small can pimento, 
chopped 1 tablespoon flour 
] medium onion, minced 4 teaspoon salt 


Dash of pepper 


] small can sliced mushrooms 


Cook peas according to directions on package. Reserve !4 cup liquid. 
Combine peas, tunafish, pimento, onion and mushrooms, reserving 14 cup 
of mushroom juice. Mix Real Mayonnaise, flour, liquid from peas, mushroom 
juice, salt and pepper. Toss lightly with fish mixture. Bake in greased, 
covered casserole in moderate oven (375 deg. F.) 20 minutes. Serve with 
Chow Mein Noodles, rice, macaroni or toast. Yield: 6 servings. 


SHRIMP CURRY 
H. J. HEINZ COMPANY 


1 


1 « up milk s leaspoon salt 
2 cans (10'2 ounces) Heinz 
Condensed Cream of Celery 


Soup, undiluted 


84 pound cooked, cleaned 
shrimp (1'2 pounds green), 
split lengthwise 

] teaspoon curry powder 4 to 5 teaspoons Heinz 


Sweet Fruit Sauce 


Gradually stir milk into soup. Add curry, salt and shrimp; simmer 10 
minutes to blend flavors. Add Sweet Fruit Sauce just before serving. Serve 
Ove! hot, cooked rice, Makes 6 servings. 

Note: 2, 61g-ounce or 7-ounce cans tuna, drained and broken into chunks 


may be substituted for the shrimp. 


BAKED MACARONI AND SALMON SURPRISE 
H, J, HEINZ COMPANY 


 & l-pound can saimon, cup soft fine hread 


drained crumbs 
2 cans (15'4 ounces) Heinz 2 tablespoons melted butter 
Macaroni with Cheese Sauce or margarine 


1 


, , 
2 medium tomatoes, thinly t cup grated process 


sliced {merican cheese 





34 cup sliced peeled cucumber 


LILA M. JONES 
Home Economist 


Heat oven to 375 deg. F. (moderately hot). Remove 
skin and bones from salmon; flake. Arrange macaroni, salmon, cucumber 
and tomatoes in alternate layers in greased 2-quart casserole. Mix bread 
crumbs, butter and cheese; sprinkle over top. Bake at 375 deg. F. for 45 
minutes. Makes 4 to 6 servings. 


SWEET-SOUR BARBECUED FISH 
SUNKIST GROWERS 
Sweet-sour barbecue sauce may be mixed ahead of time and stored in the 
refrigerator in a tightly covered jar until needed. Just remember to stir 


well before pouring over fish. 


2 cup fre sh Sunkist lemon teaspoon black pepper 
ruice 2? tablespoons grated onion 


] teaspoon dry mustard 


fea spoon sa { 


: cup salad oil 2 tablespoons brown suga 


Mix ingredients well, stirring until sugar is dissolved. Place 1 pound fish 


} 


ish steaks in shallow pan and pour sauce over. Heat broiler about 
, 


fillets or 
3 minutes, then, with pan about 2 inches from heat, broil fish on both sides 


until brown and tender, basting frequently with sauce. Serve immediately. 
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THE “LIQUID SHORTENING” FOR ALL BAKING 


FOR TASTY, TANGY SALAD DRESSINGS 








FOR ALL PAN AND 
DEEP-FRIED FOOD. 





FOR FINER, FLAKIER PASTRY 















SEND NOW 


for these taste-tempting recipes... 
THEY'RE FREE! 
Print clearly and send to: 

ey Jane Ashley, Home Service Department, 


The Canada Starch Company Limited, 
¥ P.O. Box 129, Montreal, P.Q. 


= 
s \ 

\ > Name 
Address 


City 
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MAIN DISHES = MEAT 





HAM LOAF 
GENERAL FOODS, LIMITED 


2 ¢ s slightly beaten Dash of cayenne pepper 


vou 
1 


. 2 cup milk 1 teaspoon Worcestershire 


“ 1 cup Post Bran Flakes sauce 
a % teaspoon dry mustard 1 cups (] pound) finely 
ground cooked ham 
Bea 1 tablespoon butter, melted ; tablespoons brown sugar 
FRANCES BARTON (optional) (optional) 


Home Economist ° ° . 
Combine eggs, milk, cereal, and seasonings; mIxX thore- 


oughly. Add ham and stir until well blended. 

If a glazed loaf is desired, mix butter and brown sugar together and spread 
n bottom of 9x5x3-inch loaf pan. Pack ham mixture firmly into the pan. 
Bake in moderate oven (350 deg. F.) for 1 hour, or until done. Makes 5 
or © servings, 

INDIVIDUAL HAM LOAVES: Use recipe for Ham Loaf and pack ham 


ure firmly into 6 muflin tins, using butter and brown sugar for glaze, if 


mixt 
desired. Bake in moderate oven (350 deg. F.) 40 minutes, or until done. 


Makes 6 servings. 


VEAL IN DILL SOUR CREAM 
MATTHEWS-WELLS COMPANY LIMITED 


] pound veal, cut thin fron 1 table spoons hutter or 

leg margarine 

! j ] } , rea 

l tablespoon flour cups sour cream 
teaspoon s 4 tablespoons drained Sweet 


spoon pepper Pickle Relish 


? lea spoons Hour 


Have butcher cut veal about ln n¢ thick. Dredge in flour and sprinkle 


Melt butter or margarine in skillet; add veal and 


wit salt and pepper. 
sauté until golden brown. Cover and cook until tender Remove from pan; 
Gradually stir in sour cream, pickle relish, salt, and pepper, heat thoroughly. 


Pour Pickle Sauce over meat. Serve 


' | | ! 1] 
keep warm in oven. Add 2 teaspoons flour to drippings in skillet; blend well, 


ith buttered egg noodles. Makes 





L se 
SWEET PICKLE BEEF BROIL 
MATTHEWS-WELLS COMPANY LIMITED 
] p gro lic clove. minced 
l eg heater ] teaspoons salt 
i I un ‘5 ¢ Pu s teaspoon pepper 
Relish ] « ip seasoned mashed 
espoon chopp ed pars potatoe 
Combine beel, egg, sweet pickle reush, varsle V, garlic, salt and pepper. Mix 
thoroughly Place on waxed pape anc vat out to a rectangle about Sx10 
inches. Spread mashed potato over meat. Roll up like jelly roll. Cut 4 to 
© siices, Bro 10 to 19 minutes. Makes 4 to 6 ser ngs. 


LEBANON BOLOGNA STUFFED PEPPERS 
VISKING LIMITED 





6 green peppers easpoon pe] 
3 cups Lebanon B bles} hopped 
ibed (slig ) siey 
I iH 
lest s 
W ast reppers, emove tops a seeds. Cook vppers in Dorling water 
> minutes Drain. Combine emalt gy ingredients and stuff pepper cases 
\ h mixture bx yeppers ‘ ind sp kle with paprika. Place in 
shallow Daking dISsh; ¢ ) mm Or dais vith hot water. Bake in a moderat¢ 
oven (350 deg. I 30m es. Serve buttered fresh or frozen lima beans with 
yeppers 
WESTERN STYLE BEANS 
W. CLARK, LIMITED 
1, 20-ounce n of Clark s ip of chopped onions 
Beans with Tomato Sauce ] pound of gr beef 
10-ounce cans of ( ’ clove of garlic (if lesired) 
2 tablespoons of bacon f r 2 teaspoons of chili powder 
shortening 4 cup of u 


; , ' ? , 
Melt bacon fat or shortening. Add meat, onion and garlic. Cook until 
lightly browned. Add Clark’s All Purpose Tomato Sauce, Beans, seasonings 
and water. Cover and simmer slowly for about 30 to 35 minutes. Stir 


occasionally. Serves 4. 
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MEAT LOAF 
RECKITT & COLMAN (CANADA) LIMITED 


2 tablespoons French’s Instant 4 teaspoon black pepper 
Potato Powder 


16 tea spoon salt 


1\% pounds ground beef 
1 egg, beaten 

2 teaspoons Dry Mustard 1] cup tomato sauce 
] teaspoon onion seasoning 1 tablespoon French's 


9 teaspoon celery salt Worcestershire Sauce 


Combine French’s Instant Potato Powder, salt and dry seasonings. Add 
meat, egg, tomato sauce and Worcestershire sauce; mix well. Pack lightly in 


well-greased loaf pan. Bake in moderate oven (350 deg. F.) 1 hour. Yield: 
6 to 8 servings. 


CHEESEBURGER PIE 
RECKITT & COLMAN (CANADA) LIMITED 


1 (9 inch) unbaked pastry shell 


) 


1 


] teaspoon salt 
eggs slightly beaten 1 cup bread crumbs 


] pound ground beef 
1 


4 cup onton flakes 
1 


2 cup milk ; cup tomato ketchup 


4 cup French’s Prepared '4 cup processed Canadian 
Mustard cheese, grated 

1 tablespoon parsley flakes Paprika 

I tablespoon French’ s 


Worcestershire Sauce 


Prick pastry shell with fork; bake in a hot oven (450 deg. F.) 15 minutes: 
cool. Cover onion flakes with warm water, allow to stand 10 minutes: drain. 
In a mixing bowl combine eggs, onion flakes, milk, seasonings, bread crumbs, 
and beef. Mix thoroughly. Spread mixture in baked pie shell. Bake in a 
moderate oven (350 deg. F.) 45 minutes. Remove from oven, spread ketchup 
over top of pie; sprinkle with grated cheese, garnish with paprika. Return to 
oven and bake 10 minutes or until cheese melts. Yield: 6 generous servings. 


CORNED BEEF HASH °N’ PINEAPPLE GRILL 
LIBBY, McNEILL & LIBBY 

Chill two 1-pound cans Libby’s Corned Beef Hash. Remove both ends from 
the cans, and push contents out in one piece. Cut each mold into 3 to 4 slices 
and place on a broiler rack. Broil 3 inches from source of heat for about 
8 minutes. Turn, top each patty with a slice of Libby’s Pineapple and 
continue broiling until the pineapple is heated through and the hash is golden 
brown. To do the olive garnish wrap Libby’s Stuffed Olives in half slices of 
bacon, secure with toothpicks, and broil with the hash, turning once. Serve 
with Libby’s Garden Sweet Peas garnished with egg white rings and sieved 
egg yolk. Makes 6 to 8 servings. 


CREOLE FRANKFURTERS 
H. J. HEINZ COMPANY 


8 frankfurters 2 cup Heinz Tomato Ketchup 
3 tablespoons finely « hoppe d 2 cup water 

onion teaspoon Heinz Salad or 

PA tablespoons finely chopped {pple Cider } inegar 
green pepper 2 cups ¢ ooked rice 


] tablespoon shortening 


i cup chopped parsley 


Lightly brown frankfurters, onion and green pepper in shortening in skillet. 
Stir in ketchup and remaining ingredients; cook over low heat for 5 minutes. 
Makes 4 servings. 

HAM UPSIDE-DOWN JOHNNY CAKE 

THE QUAKER OATS COMPANY OF CANADA LIMITED 


2 tablespoons melted butter ] pound ground cooked 
or margarine ham or lune heon meal 
lg « ip brown sugar ] recipe Johnny Cake 

4 slices canned pineapple Topping 


1. Combine melted butter or margarine and brown sugar 





in greased 9 inch round pan. Arrange pineapple 


slices in attrac 


MARY ALDEN 
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tive design on butter-sugar mixture. 


2, Spread ground meat over pineapple slices in  pre- 
pared pan. 

3. Top with Johnny Cake Topping. 

4. Bake in hot oven (425 deg. F.) 20 to 25 minutes. Turn out on platter, 


Makes 8 servings. 


Jouxnny Cake TorrinG 


l cup Quake r Corn Meal 3 teaspoons baking powder 
1 cup once-sifte 1 pastry flour l egg 

or 78 cup once-sifted all- 1 cup milh 

purpose flour i cup shortening, soft 


teaspoon salt 

1. Sift together dry ingredients into medium-sized bowl. Add egg, milk and 
shortening. 

2. Beat with a rotary egg beater until smooth, about 1 minute. Do not 
overbeat. 

3. Pour Johnny Cake Topping over meat mixture. 
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YOU WIN, PARDNER! HERES YOUR 
“CREAM OF WHEAT AND SYRUP! EASY 
TO FIX,TOO. COOKS IN 5MINUTES! 




















7 . 
IRON IN “CREAM OF WHEAT 


HELPS RED-BLOODED YOUNGSTERS 
(a STAY RED-BLOODED! 


\ 








DENNIS GETS MINERALS- 
ANO LOADS OF FOOD-ENERGY FROM 
HIS QUICK “CREAM OF WHEAT’! 






(a 
i POR DIETS DEFICIENT mt THESE ELEMENTS 








HEY! ‘CREAM OF WHEAT AND 
SYRUP IS BETTER 'N ANYTHING / 


GUARD YOUR 
FAMILY WITH HOT 
“CREAM OF WHEAT"! 
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MAIN DISHES = MEAT 





CRIMSON CROWNED PORK CHOPS 
H. J. HEINZ COMPANY 


1 thin lemon slices 


» cup Heinz Tomato Ketchup 


4 medium pork chops 


Salt and pepper 


ft onion slices 


Lightly brown pork chops in greased heavy skillet. Sprinkle both sides 
th salt and pepper. Top each pork chop with 1 onion slice, 1 lemon slice 
and 2 tablespoons ketchup. Add a little water to skillet. Cook, covered, 
er low heat for 45 minutes or until meat is tender, adding a little water 
s needed to prevent burning. Makes 4 servings. 


ENGLISH MIXED GRILL 
SWIFT CANADIAN CO. LIMITED 


4 Swift's Premium Browr Salt and pepper 

’N Serve Sausages 1 slices Swift's Premium 

2 lamb rib chops. ] nehes Side Bacon 

thick 1 large mushroom caps 
Heat broiling oven. Place lamb chops on broiler rack 





with top of chops 3 inches from heat source in hot broiling 


MARTHA LOGAN 
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oven. Broil 10 minutes. Season with salt and pepper. 
Turn chops with tongs. Place on broiler rack the bacon 


ind mushroom caps (rounded side up, brushed with melted butter). Broil 
10 minutes more. After 5 minutes, turn bacon to brown evenly and at this 
me add the sausage. The sausage only needs heating and browning. Serve 


it once on warm plates. 


Note: Drained canned peas, green or lima beans may be heated in broiling 
yan below the broiler rack. The drippings from the meat flavor the vegetables 
ind make a complete broiler meal (with tossed salad, rolls, coffee and a 
quick dessert). Yield: 2 se! ngs. 


BOILED BEEF WITH NOODLES 
CATELLI FOOD PRODUCTS LTD. 





§ 1 pounds beef brisket 3; leaspoon thyme 
b rots. sliced l tablespoon salt 
onions. sliced l tablespoon vinegar 
u elery al. minced 1 cups hot water 
] hay leaf 8 ounces Catelli Ege Noodles 
Mace together in a saucepan first eight ingredients. Cover and simmer 
intil meat tender. Then add idles and bring to a fast boil Boil five 
minutes and remove from heat. Cover and let stand 15 minutes or until 
juice is all absorbed by noodles. Garnish with a sprig of parsley. (To vary, 
replace beef with fowl o1 lamb’s shoulder. 
MEAT AND TOMATO MACARONI 
CATELLI FOOD PRODUCTS LTD 
] pound Cate Long o > table spoons bacon or meat 
Ready-Cut Macaror fat 
2 cups leftover meat ; teaspoon summer savory 
chopped 1, 15 ounce tin Catelli 
] large onion, finely mir Tomato Sauce 
Grated cheese. bread ¢ rumbs 
ed water until tender. Drain. Fry meat, onion and 
to taste Ad i Summer savory and tomato sauce and 
wit macaro! ind pour into a buttered baking dish, 


Sprinkle with grated cheese a! ead crumbs. Cook 20 minutes in a 


400 deg. F. oven. 


MEAT BALLS MACARONI 
CATELLI FOOD PRODUCTS LTD. 





] pound minced beef or po ] clove garlic finely minced 
] onion grated 2 tablespoons salad oil 

1 slice bread soaked in mill l tin Catelli Tomato Sauce, 
> eggs lightly beaten UNLCeS 


Pinch of cinnamon, le ip celery. diced finely 

and nutmeg 16 ounces Catelli Long or 
, 4 . 

Salt and pepper to taste Ready-Cut Macaroni 


cup strong grated chee se 


Mix first four ingredients, add seasoning and form into small balls. Fry 
until golden brown, in the salad oil and the garlic. When browned add the 
tomato sauce and celery. Cover and simmer for 20 minutes. Boil the maca- 
roni in salted water. Drain. Place on warm platter. Pour the meat balls 
sauce on top and sprinkle with grated cheese. 
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DUTCH CURRY PIE 
J. A. SHARWOOD & CO. LTD. 


3 or 4 slices boiled pork 1 teacupful stock 


1 ounce butter 
1 onion Salt 


1% pounds boiled potatoes 


2 apples 1 dessertspoon Vencatachel- 


lum’s Curry Powder 


Slice and fry the onion and apples in butter until tender. Add curry powder 
and cook till brown. Place in a pie dish alternate layers of sliced notatoes, 
apples and onion, meat. Pour over the stock and bake in a hot oven. 


RAGOUT DE BOULETTES 
BOVRIL (CANADA) LIMITED 


1. Put 3 times through meat chopper | pound of lean pork, 4% pound minced 
beef, 14 pound salted pork, lean and fat. Add to the minced meat 1 small 
onion (grated), 14 teaspoon each of cinnamon, cloves and dry mustard, 
1 teaspoon salt, 1 egg. Mix until thoroughly blended and form into balls. 

2. Melt 3 tablespoons of fat; add 2 tablespoons Bovril and 2 tablespoons 
water. Stir together until it has the appearance of gravy. Add the meat 
balls and stir until the rawness has disappeared. Add 3 cups water, cover 
and simmer 30 minutes. Mix to a paste, 6 tablespoons of browned flour 
and cold water. Pour over the cooked meat balls and stir until thick and 
creamy. Serves 4. 


SPRING LUNCHEON PIE 
CANADA PACKERS LIMITED 
] can Klik, diced 


M4 cup Vew Domestic 


15 teaspoon salt 


M4 teaspoon pepper 


Shortening 1 cup York Carrots 

9 cup chopped onion 1] can York Kernel Corn 
2 chicken bouillon cubes (drained) 

M4 cup flour 1 rec ipe Tea Biscuits 


] tablespoon H orce stershire 


SAUCE 


Brown meat cubes slowly in heated New Domestic. Add onion and cook until 
tender but not brown. Dissolve bouillon cubes, cook until thick, stirring 
constantly. Add seasonings, carrots and corn, mix well. Pour into a 2-quart 
casserole. Top with tea biscuits. Bake at 425 deg. F. for 15-20 minutes. 
Serves 6, 


VEAL PAPRIKA 
THOMAS J. LIPTON, LIMITED 


] pound veal, cut in l-inch 3 tablespoons flour 


cubes 2 table spoons fat 
1 package Lipton Onion Soup 3 cups water 
Vin ] cup sour cream 


1 tablespoon paprika ] package (8 ounces) noodles 


Brown the meat well in the fat. Add water, Lipton Onion Soup Mix and 
| | 

paprika. Cook very slowly, uncovered, for 45 minutes or until veal is tender. 

Combine flour and sour cream and gradually stir into broth around the veal. 

Cook to thicken. Serve on hot noodles. One tablespoon capers may be added 

if desired. 


BRAISED BEEF WITH SOUR CREAM 
THOMAS J. LIPTON, LIMITED 


Prepare onion soup with 214 cups boiling water. 


Dredge with flour 2 pounds sliced top round. Pound well to incorporate 


flour and cut in portions. Brown in 2 tablespoons fat trimmed from meat. 
Sauté in butter or beef fat 14 pound sliced mushrooms. 

Place beef and mushrooms in baking dish and cover with onion soup. Bake 
in 350 deg. F. oven for about 40 minutes. 

Add 1 cup sour cream and return to oven for a few minutes to reheat. Makes 
6-58 servings. 


FAVORITE MEAT LOAF 
CAMPBELL SOUP COMPANY LTD. 


2 cans (2'2 cups) Campbell’ s 1 


i cup chopped parsley 
Tomato Soup 1 egg, slightly beaten 
l pound ground beef ] tablespoon H orcestershire 


1s pound ground v0rk sauce 
2 fF eS P 
1 





2 cup fine dry bread crumbs 1 teaspoon salt 


14 cup chopped onion 4 teaspoon black pepper 
ANNE MARSHALL ' , ; 
Sunt. Gihiaitad Combine 4 cup of soup with other ingredients. (Save 
rest of soup for sauce.) Shape into a loaf or pack lightly 
into a greased loaf pan; bake in a moderate oven (350 deg. F.) about 1 hour. 
Pour off drippings and blend with remaining soup; simmer about 5 minutes. 
Serve hot sauce with meat loaf. Makes 8 servings. 

Note: 11% cups soft bread cubes may be substituted for 4 cup fine dry bread 


crumbs. 
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Watch out for flying youngsters—the 
Weston’s Saltines have just been dis- 
covered and do they look good. 

For the party, mother has covered these 
wafer thin crackers with peanut butter 
and built them into triple decker sand- 
wiches. As a final touch, each sandwich 


is signed with a young partygoer’s 


initial in pink icing. 
Saltines are a versatile cracker. By 


themselves they have a subtle salty 


taste and a fresh-baked crispness that 
goes well with soup and milk. And as 
you see in this picture, Saltines are 
easy to ‘‘fancy”’ up for parties and other 
special occasions. 

In addition to Saltines, Weston’s make 
fresh, toastable bread, featherlight cakes 
and a rainbow of candies for your 
“time out’ enjoyment. Invite this 
wholesome family into your home soon. 
Look for Weston’s when you shop. 


ALWAYS BUY THE BEST - BUY 


BISCUITS 


BREAD CAKES CANDIES 
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MAIN DISHES= MEAT 








HAM AND APPLE CASSEROLE 
B. C. TREE FRUITS LTD 


3 cups cooked ham, ground 1 cup fine hread crumbs 


teaspoon dry mustard 2 medium sized apple s 


1 table spoon grated on i cup brown sugar 


] egg. slightly beater 2 tablespoons butter 
cup milk 
Combine ham, mustard, onion, egg, milk and crumbs; place in greased 
baking dish. Peel, core and slice apples about 4 inch thick. Arrange slices 
to overlap on top of ham mixture around the edge of the dish. Sprinkle 
th brown sugar, dot with butter. 3ake, uncovered, in moderate oven 
375 deg. F.) about 40 minutes or unt | apples are brown and tender. Serves 6. 


BAKED HAM WITH APRICOT GLAZE 
GERBER-OGILVIE BABY FOODS LIMITED 


cup brown £ le aspoon ground cloves 


l can (4 ounces) Gerber l centre slice ham 


{pricots with I} 


Blend sugar, apricots with farina and cloves thoroughly 


and spread on ham slice. Place n greased baking dish 





EDNA MAE McINTOSH and bake in slow oven (300 deg. F.) 1 hour or until 
t ] 


tender. Onc l-pound slice will serve }. 


Nutrition 


BEANS °N’ PORK CHOPS 
CANADIAN CANNERS LIMITED 


3 pork chops cup chopped onion 
Shortening a tablespoons 1{ylmer ( atsup 
1’ cups Aylmer Tomato l can (15 ounces) Aylmer 
Juice Boston Brown Beans 

] teaspoon granulated sug Salt and pepper 


Wipe meat with a damp cloth. Bro 


+ 


richly on both sides in pan in a littl 


¢ 
heated shortening. Remove chops from pan and pour off fat. Measur« 
into pan the Aylmer Tomato Juice, sugar, onion, Aylmer Catsup and Aylmer 
Boston Brown Beans; heat thoroughly. Pour into a baking dish with close- 
fitting cover. Arrange chops on top of the bean mixture; sprinkle with salt 


and pepper. Cover closely and bake in a moderate oven, 350 degrees, until 


> 


meat Is cooked about ] hour. Serves 3. 


SCALLOPED CORN °N’ SAUSAGES 
BURNS & CO. LIMITED 


cups creamed « 1 cup minced green pepper 
2 Shamrock Eges | ! pound Shamrock Pure 


beaten) Pork Sausage 


feaspoon sail 


Combine the corn, eggs, salt and green pepper. Pour into a greased baking 
dish. Brown 1 pound Shamrock Pure Pork Sausage in a skillet and arrange on 


yp of corn. Bake in a moderate oven (350 deg. F.) for 30 minutes. Serves 5. 


BARBECUED SPARERIBS 
SUNKIST GROWERS 


,to4 pounds sparertos cup fre sh Sunkist orange 
cup fresh Sunkist lemor 1ice 
juice 2 teaspoons dry mustard 
cup ketchup or chili sauce 1S teaspoon paprika 
1 teaspoon horseradish sauce 1 cup honey or brown sugar 
] teaspoon salt l clove garlic, finely chopped 
Dash Tabasco sauce ’ Sunkist lemons, unpeeled and 
ot ] tablespoon orcestershire s iced 
SAUCE 
Cut ribs in pieces; place in a roasting pan and brown at 450 deg. F. for 
50 minutes. Drain off fat. Combine remaining ingredients, except the sliced 
lemons, mix well and brush this sauce over the spareribs. Place a slice of 
lemon on each piece of meat. Reduce the heat to 350 deg. F. for one hour, 


basting frequently with sauce. 


VEAL PILAF 
GERBER-OGILVIE BABY FOODS LIMITED 


] tablespoon chopped onion l can (4 ounces) Gerber’s 

] tablespoon chopped gree Strained Chicken Soup 
pepper l tablespoon slivered almonds 
1 tablespoon butter l cup cooked, hot rice 


] can (3'% ounces) Gerber’ s 


Junior Veal 


Cook onion and green pepper in butter until tender but not brown. Add 
chopped veal, chicken soup and slivered almonds. Heat and serve over hot 


ric Cc. Ser ves 2. 
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QUICK CHINESE DINNER 
BURNS & CO. LIMITED 


To contents of 1 tin Burns’ Chuckwagon Dinner add 1 tin drained bean 
sprouts, 1 tin mushrooms and liquid, 1 to 2 tablespoons soya sauce. Heat 
to bubbling and just before serving over hot buttered noodles, add 1 cup 


che ypped celery. 


CORNED BEEF HASH 
OXO (CANADA) LIMITED 


] cup chopped Fray Bentos 1 Oxo cube 
Corned Beef 1 ounce dripping or cooking 
2 cups diced cooked potatoes fat 


Salt and pepper 


Parsley 


] tablespoon chopped onton 


Dissolve Oxo cube in 14 cup hot water. (1 teaspoon Beefy Oxo may be 
substituted, if desired.) Mix together meat, potatoes and onion. Moisten 
with the Oxo stock and add seasoning to taste. Make the fat hot in a frying 
pan. Put in meat mixture, spreading evenly over the pan. Cover and cook 
slowly until the underneath is nicely browned. Fold in half and serve on a hot 
dish garnished with parsley. Serves 4. 


SAUSAGE AND RICE CASSEROLE 
CANADA PACKERS LIMITED 


1] cup raw rice 1s cup bread crumbs 


2 tablespoons chopped onion 


M4 cup grated Maple Leaf 
a tablespoons diced celery Cheese 

1 teaspoon salt 1 pound Maple Leaf Sausages 
13 teaspoon pepper ] recipe New Domestic 


1‘% cups York Tomatoes Flaky Pastry, for meat pies 


Prepare tomato and minced onion pastry. Roll out to fit a deep 9-inch 
pie plate. Cook the rice in boiling salted water to which one tablespoon of 
vinegar has been added. When tender rinse the rice with cold water and drain 
thoroughly. Place chilled or frozen Maple Leaf Sausages in lightly warmed 
frying pan. Cook slowly until done. Combine the cooked rice, onion, celery, 
salt, pepper and tomatoes and place in pie plate. Arrange cooked Maple 
Leaf sausages on top of tomato and rice mixture. Sprinkle the crumbs and 
grated cheese over the top. Bake at 375 deg. F. for 25-30 minutes. Serves 6. 


BARBECUED CHICKEN 
H. J. HEINZ COMPANY 


1, 2'% to 3 pound fryer, cut up 2 tablespoons Heinz 


M44 cup shortening Worcestershire Sauce 
Salt and pepper ] tablespoon Heinz 57 Sauce 
1 tablespoon Heinz Apple i: cup Heinz Tomato 
Cider Vinegar Ketchup 

1 tablespoon sugar 


Dash Tabasco sauce 


Heat oven to 350 deg. F. (moderate). Sauté chicken in shortening until 
brown on all sides, adding a little more shortening if necessary. Season with 
salt and pepper. Remove to baking pan. Combine vinegar and remaining 
ingredients; pour over chicken. Bake at 350 deg. F. for 50 to 60 minutes or 
until tender, basting frequently with sauce in pan. Makes 4 servings. 
When using charcoal grill: Build bed of hot coals about 6 inches from grill. 
Place chicken on greased grill. Brush pieces with melted shortening; sprinkle 
with salt and pepper. Brown on all sides. Meanwhile, combine vinegar 
and remaining ingredients. Brush browned chicken with this sauce. Continue 
to grill, basting and turning frequently until chicken is tender, approximately 
30-45 minutes. 


HOT CHICKEN SALAD TARTS 
INTERNATIONAL MINERALS & CHEMICAL CORPORATION 


' » 2 pac kages pte crust mix }! 2 cups mayonnaise 
~ 1 green pepper, finely diced ‘4 teaspoon salt 


Feu drops Taba sco 


j 1)2 cups diced celery 
3 cups diced chicken, 1 teaspoon Ac’ cent 

cooked or canned 1% teaspoons W orcester- 

JOAN M, ROCK shire sauce 

Consumer Services 
Prepare pie crust mix as directed on package. Chill. Meanwhile combine 
remaining ingredients. Roll half of pastry 1 inch thick on lightly floured 
board. Cut in four circles 7 inches in diameter. Fit loosely into four 6-inch 
pie pans. Trim edges. Fill pans with chicken-salad mixture. Roll out 
remaining pastry 'g inch thick. Cut in four circles 6 inches in diameter. 
Cut out centre of these circles with a 3-inch cookie cutter. Scallop by hand, 
if desired. Place pastry rings on pies; press edges together with floured fork. 
Bake in hot oven (425 deg. F.) 20 to 25 minutes, or until pastry is golden 
brown. Serve hot. Makes 4 tarts. 
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“It’s so easy 


to be fancy 


with a 


CAKE MIX 





NUT S’PRISE. Melt '4 cup butter in 8” square pan. Stir in '4 cup 
brown sugar. Add walnuts or pecans. Pour in half of Betty 
Crocker Chocolate Devils Food Cake Mix batter. Bake 35 to 
40 min. at 350°. Bake rest of batter as plain layer and frost for 
another meal. 











DIP 'N’ SWIRL CUPCAKES. Start with Betty Crocker Honey Spice ANGEL FOOD PARTY PLATE. Anyone can make perfect Angel 
Cake Mix. Then make 7 minute frosting, flavour with orange Food with Betty Crocker Angel Food Mix. Doesn't even need 
rind—tint yellow. Dip top of cupcake in frosting—twist! an icing. Serve with your favourite ice cream 


MARBLE MARVELS. New Betty Crocker Marble Cake Mix makes 
marvellous cupcakes. Recipe for them, and the fudge frosting 
too, is right on the package. You get 24 of these party-pretty 
cupcakes from one package. 










GREMLIN CAKE. It’s a square of Betty Crocker White Cake 
topped with lemon pudding and a little pixie made of maraschino 
cherries. What fun for the children! 


You'll have time for extra touches of glamour when you 
use a Betty Crocker Cake Mix. These special-recipe 
mixes make cakes that taste extra good, keep extra well, 
because you beat in fresh eggs at baking time. In fact... 


“Beatty Crocken says: 
“I guarantee a perfect cake, 
cake...after cake...after cake!” 


UPSY DAISY CAKE. Melt 14 cup butter in 8” square pan. Stir 
in 144 cup brown sugar. Arrange pineapple wedges around 
maraschino cherries for gay daisy pattern. Pour in half of Betty 


’ 
Crocker Yellow Cake Mix batter. Bake about 35 min. at 350°. P.S. | hope you've penny Pac, ate ey Mix... 
Bake rest of batter as plain layer and frost for another meal. and my new Pie Crust Mix— c 
Genenal Mills (Canada) Std. 
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MORE MAIN DISHES 








MORE 
INTERNATIONAL MINERALS & CHEMICAL CORPORATION 


] (4 to 5 pound) stewing 3 tablespoons butter or 
chicken margarine 


1 te aspoon 4/ "rent 4 tablespoons flour 


Salt ] (No. 2'2) can tomatoes, 
jor } peppe rcorns sieved 

] stalk cele ry Pepper lo taste 

Several sprigs parsley 2 cups cooked or canned peas 
] pound fine egg noodles or l (No. 303) can whole-kernel 
spaghetti corn, drained 

2 large onions, minced ] (8-ounce) can mushroom 

] green pepper, minced stems and pieces, drained 


pound American cheese, 


rrated (: cups) 


Place chicken in large kettle; barely cover with bo ling water; add Ac’cent, 
11% teaspoons salt, peppercorns, celery, and parsley. Cover and simmer 24% 
to 3 hours, or until chicken is tender. Let chicken cool in broth, then remove 
meat from bones. Take off skin and put it through food choppe r or cut fine 

th SCISSOrs., Cut meat n ta ly yood-s zed preces, Strain broth; do not 
skim off fat. Measure broth; add water to make 7 cups liquid; add salt to 
taste. Heat diluted broth to boiling; add noodles; cook, stirring occasionally, 
15 to 20 minutes, or until noodles are tender and broth is absorbed. Sauté 
onions and green pepper in butter 9 minutes or so, Blend in flour; add sieved 
tomatoes; cook, stirring constantly, until mixture is thickened and smooth; 
season with salt and pepper. Combine this sauce with the diced chicken, 
chicken skin, noodles, peas, corn, mushrooms, and half of the cheese, mix 
vell: taste to see whether additional salt is needed. Turn into greased 
casserole r casseroles); s k th remaining cheese. Cover and bake in 
slow oven (325 deg. F.) 45 minutes; uncover and bake 15 to 20 minutes longer. 
Derve 12 to 14 


CHICKEN NOODLE DANDY 
CAMPBELL SOUP COMPANY LTD. 


l cup cubed cooked ¢ hicken 


’ tablespoons diced pimento 


ap mith + cup ¢ rushe d potato ¢ hips 
‘ ps whked noo 
(4 ounces noeooked) 
1 ] tt I “tl 
Ina | }o-quart casserole DIend Sou » and MILK. Fold in noodles, chicken and 
pimento; spr nkle potato chips on top. Bake ina moderate oven (375 deg. F.) 
about 30 minutes. Makes 6 set ings. 


LEMON BARBECUED CHICKEN 
SWIFT CANADIAN CO. LIMITED 


? Swift’s Premium Tend 


Grown Chicken 


1 tablespoon paprika 


l cup all purpose flour 








1 teaspoon salt Brookfield Butter 
| Peppe r Lemon Sauce 
' Cut up chicken into ser eces. Rinse in cold water and dry with 
absorbent toweling. Mix together salt, pepper, paprika and flour. Dip 
| ' ’ + + I+ . | 
chicken into floured mixture to « ghtly. Melt sufficient butter in shallow 
baking dish to make about melted butter. Place chicken in pan in 
butter, rolling chicken to coat with butter. Place only one layer deep. Bake 
in a 400 deg. F. moderately hot en for 30 minutes. Turn with tongs and 
continue fol 25 to 30 minutes { chicken ts cooked and brown, Serve 
th Lemon Sauce. Yield: 6 to 8 pieces. 
LEMON SAUCE 
l small clove gar 2 tablespoons chopped onion 
1 teaspoon sa feaspoon black pepper 
cup sa ad ot teaspoon dried thyme 
cup lemon ju 
Mash garlic clove with salt . Stir in remaining ingredients. (If 
possible, allow sauce to sta ! t to ble nd flavors. y ield: 34 cup. 
HAWAIIAN BAKED BEANS 
H. J. HEINZ COMPANY 
1 can (16 ounces) Heir | tablespoon pineapple sirup 
Be ans « tablespoons Licht brou n 
2 slices canned pineapy sugar 
in pieces Dash ground cloves 
22 , j 
Heat oven to 375 deg. F. (me y hot). Combine all ingredients in 


l-quart casserole. Bake at 375 30 minutes or until hot. Makes 
3 to 4 servings. 

Note: This recipe may be doub ising 14 teaspoon ground cloves and 
doubling other ingredients. 

Alternate Method: Combine all ents In saucepan, Heat thoroughly, 
Makes 3 to 4 servings. 
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GOLDEN TOPPED SPANISH MACARONI 
STOKELY-VAN CAMP OF CANADA LTD. 
Heat 1 can Stokely’s Finest Spanish Style Macaroni Dinner and turn into 


pie pan. Top with thin triangles of yellow loaf-type cheese and broil until 
golden. Yield: 3 servings. 


CHILI CON CARNE 
STOKELY-VAN CAMP OF CANADA LTD. 


=z cups approximately Stokely’ s 1 (10-ounce) can condensed 
Finest Dark Red Kidney tomato soup 
Beans ‘6 teaspoon chili powder 


1 pound ground beef Salt and pepper to taste 


] chopped medium onion 


Brown beef and onions. Add 1 can Stokely’s Finest Dark Red Kidney 
Beans, tomato soup, chili powder, salt and pepper. Cook 10 to 15 minutes 
and serve. Servings 5 to 6. 


CHEESE STRATA 
KRAFT FOODS LIMITED 


ly pound Kraft Pasteurized 4 eges 
Process Canadian Cheese 2% cups milk 
12 slices day-old white 46 teaspoon salt 


bread Dash of pepper 


Slice the cheese. Trim the crusts from the bread, and 
arrange six slices in the bottom of a baking dish, fitting 


MARYE DAHNKE 
Home Economist 


them in closely. Cover with the sliced cheese, then with 
the remaining six slices of bread. Beat the eggs, add 
the milk and seasonings, and blend well. Pour over this the bread and 
cheese and let stand one hour. Bake in a slow oven, 325 deg. F., about 40 
minutes or until puffed up and browned. Serve plain or with your favorite 
jelly. 


EGGS CREOLE WITH RICE 
GENERAL FOODS, LIMITED 


1'% cups (5-ounce package) 1'% cups boiling water 
Minute Rice 2 tablespoons butter 


16 te aspoon salt ? table spoons brown sugar 


's cup chopped onion 1'4 teaspoons salt 


1 


; cup chopped green pepper 8 drops Tabasco sauce (about) 


3 tablespoons butter 1 teaspoons cornstarch 


2% cups tomatoes 


6 eggs Salt and pepper 
*4 cup milk 2 tablespoons butter 


Add Minute Rice and 14 teaspoon salt to boiling water in saucepan. Mix 
just to moisten all rice. Cover and remove from heat. Let stand 13 minutes. 
Add 2 tablespoons butter, mixing lightly with a fork. Meanwhile, sauté 
onion and green pepper in 3 tablespoons butter about 3 minutes, or until 
tender but not browned. Reserve 14 cup of the tomato juice. Add tomatoes 
and remaining juice, sugar, salt and Tabasco sauce to onion and green pepper. 
Cook over medium heat 5 to 7 minutes to blend flavors; stir occasionally. 
Then add cornstarch to reserved tomato juice, mixing well. Add to tomato 
mixture, stirring until thickened. Continue cooking 3 to 5 minutes, stirring 
occasionally. Meanwhile, beat eggs; add milk and season with salt and 
pepper. Melt 2 tablespoons butter in skillet and add eggs. Cook and stir over 
low heat until eggs are cooked but still soft. Arrange rice and eggs on platter. 


Top with Creole Sauce. Makes 4 servings. 


GATTUSO PANCAKES 
GATTUSO CORPORATION LIMITED 


Follow directions for cooking Gattuso 5 Minute Spaghetti. When tender, 
drain and rinse thoroughly in warm water. Beat 2 eggs, 1 teaspoon salt, 
14 teaspoon pepper until frothy, add the spaghetti and stir well until mixed 
through. Heat griddle. Grease with half butter and half shortening and 
drop the spaghetti mixture, a tablespoon at a time. Fry over low heat until 
crisp and golden brown on both sides. Heat Gattuso Tomato Sauce. Fry 
14 pound of sausages. Serve one or two sausages on each pancake. Pour a 
little hot tomato sauce on each. Serve with grated cheese. 


BEANS, BACON AND APPLE 
CAMPBELL SOUP COMPANY LTD. 


2 slices bacon, cut in half 1 small tart apple, grated 
2 cans (15-ounce) Campbell’ s (or chopped) 
Beans and Pork with tomato l table spoon brown sugar 


sauce 


Partially cook bacon; drain. Empty beans into a 1-quart casserole. Srrinkle 
apple and brown sugar on beans; arrange bacon slices on top. Bake in a 
moderate oven (375 deg. F.) about 30 minutes or until bacon is browned. 
Makes 4 generous servings. 


CHATELAINE — OCTOBER 














it 
Toaay® 


You can serve Pumpkin Pie that’s deliciously smooth and 
golden-brown. For filling, be sure it’s Aylmer full flavored 
pumpkin. For flaky, tender pie shells — made in seconds — 
use Monarch Pie Crust Mix. Or would you rather have a 
delicious cherry pie? Then remember these same 
famous names — Aylmer and Monarch — and 
follow simple directions on the labels. 


“PPE tizing 7 


“Nines. 


“Nich Pies) 


Aylmer Pumpkin P 
Aylmer Chery 
y Pie Filling— 
with famous Monarch Pie Crust Mix 


BOTTOM = Quick and exe 
FOR PIES 4 tO prepare! . 


Simple direction 
how to Make de 
cherry pies in do 


ie Filling— 





S on labels show you 
licious Pumpkin and 
uble quick time. 


AM.25M 


CHATELAINE — OCTOBER 1955 































the child For A 
ar Se d cr , 
Crisp, tendo: Will love pon, JAR” + 
B: head acr Cook eMembe ms 
aker’s Chocolat Ch Studded a ~ Make 
Only Baker ups delicious 
that Ss C} 


ric her 0COlate 


Chips ive 

Sak 

er S Chao Olate 
©Olate po 

hocolar Chi eae 


, Ps ’ 
&h baking PS Stay firm 


al 

Navor,. 4Mous COOk jes 
‘ Or: 
akcr's ( 
ight throy 


“ONE-BOw 

tag 

"4 cups sifted Pastry CHIP COOKiEs 
OR our I 


1 cup sj ®99 
P sifted 
, flour oll-purpose 
1; {2eSPoon 
1, '®9Spoon 
2 cup grany 


bakin 
9 sod 1? 
salt a ; ®aspoon Vanilla 


cu 
4 cup firms lated sugar P chopped nuts 
Y Packe 1 pack 
brown [9e Bake 
SUgar Sem; r’s 
™-Sw 
eet 
Measur, A Chocolate Chip, 
Our, ad, ‘ $ 
Sift NCO Mixinp ! baking Soda 
ind brown 6 Sowl Ad “ 4nd sale and 
B SUgar, egy “d granulated .’ * 
lend: then mix tho? POttening fed sugar 
Ur in nuts thoro, ghly £ and Vanilla 
tS an S!lY—abo, . 
te ‘Spoon Onn d Chocolate chi Out | Minute 
) ) ) J 
inches << UNLTeased bakin. Drop from 
a“! pods in & sheer about 
] to > NOx er 
Oze d : ate 
ZEN COOk ies Minutes Make e en 
“ S aboy 
t 





I ae ur name and *Olate Re they ES. 


Oboy addr end > 
OUrR Ontar;. Css x Gea nd 2 


Chocolate makes it good 
Baker's makes it best 


Yor 
R Py 
and f FAMILY I 
ch Stings Wit} -L VE c 1k ’ 
Colate lay ) Bak ® “aK@s 
. 0, C 


0COlate Mak nl 

delic ‘ : 

1Ous. becays 

a NOthing X 1s 
é « 4¢ 


CHOCOLATE CHIPS 
UNSWEETENED CHOCOLATE 








MORE MAIN DISHES 





EGG BASKETS 
PILLSBURY MILLS, INC. 


Sift together......114 cups sifted Pillsbury’s Best Enriched Flour and 
l4 teaspoon salt into mixing bowl. 
RE. 6 oi cack bie 14 cup Crisco and 14 cup shredded Cheddar cheese untfl 
the particles are the size of small peas. 
Sprinkle..........5 to 6 tablespoons cold water over mixture, a little at 
a time, while tossing and stirring lightly with fork. Add 
water to driest particles, pushing lumps to side, until 
dough is just moist enough to hold together. 
ees ...into a ball. Flatten to about 14-inch thickness. Smooth 
dough at edges. 


Form 


Roll out 


Pere r rr: on floured pastry cloth or board to '¢-inch thickness. 
Cut out six circles (about 5 inches across). Fit each 
inside a muffin pan or {ndividual tart pan, pressing pastry 
against sides and bottom of pan to form a smooth lining. 
Let pastry edges extend 14 inch above pan for a rim. 
eee rere six more circles (about 4 inches across), rerolling dough 
for the last few circles. Cut a gash in the centre of each 

eer 6 eggs into pastry-lined pans. Sprinkle lightly with 
salt and pepper. Cover with the small circles. Seal 
edges of top and bottom crusts by pinching together to 
form a rim. Sprinkle with French’s Paprika. 

MOB. <ca% ...-..in hot oven (450 deg. K.) 20 to 22 minutes until golden 

brown. (Bake 15 to 18 minutes when tart pans are used.) 

Serve hot with sauce. Makes 6 egg baskets. 


CHEESE CUSTARD MUSHROOM PIE 
DAIRY FARMERS OF CANADA 


1 tablespoon butter 1% teaspoon salt 
1 tablespoon minced onion 


1 


'§ teaspoon paprika 
i cup sliced mushrooms Few grains pepper 
fresh or canned 


1 cup milk, scalded 
1 (10-ounce) can cream of 


3 eggs, slightly beaten 
Few grains cayenne 

1 (9-inch) baked pastry 
mushroom soup, undiluted shell 





] cup grated Old Canadian 


MARIE FRASER 
Food Editor Cheddar cheese 


Melt butter in frying pan. Sauté onion and mushrooms for 5 minutes or 
until soft. Blend mushroom soup with milk in top of double boiler. Add 
cheese and stir until melted. Add onion and mushrooms, salt, paprika and 
pepper to milk-soup-cheese mixture. Gradually add to eggs, mix well and 
pour into baked pie shell. Sprinkle with cayenne. Bake in a slow oven 
325 deg. F.) until custard is set, about 45 minutes. Custard 1s done when a 
silver knife inserted into centre of filling comes out clean. Makes 6 servings. 


BACON-CHEESE PIE 
(Quiche Lorraine—pronounced Keesh Lor-rain) 
PILLSBURY MILLS, INC. 


Sift together......1 cup sifted Pillsbury’s Best Enriched Flour and 4 


teaspoon salt into mixing bowl. 


Cut in............14 cup shortening until particles are the size of small peas. 

DPMEEO? —osasckc 3 to 4 tablespoons cold water over mixture, a little at 
a time, while tossing and stirring lightly with a fork. 
Add water to driest particles, pushing lumps to side, 
until dough is just moist enough to hold together. Form 
into a ball. 

CL ree .on floured pastry cloth or board to a circle 1% inches 
larger than inverted 8- or 9-inch piepan. 

Fit ..eeeees...- pastry loosely into pan. Fold edge to form a standing 
rim. Flute. 

FILLING 

Fry ec ....44 pound bacon (about 12 slices) until crisj; drain. 
Crumble into pastry-lined pan. (One fourth pound 
cooked ham, diced, may also be used.) 

Arrange ...14 pound Swiss or American cheese, shredded, over bacon. 

Beat .3 eggs slightly with rotary beater. Add 2 cups milk 


or light cream, 1 teaspoon salt, 1% teaspoon pepper and 
ly teaspoon cayenne pepper. Blend and pour over bacon 
and cheese in pan. 

Bake.............in moderately hot oven (400 deg. F.) 30 to 40 minutes. 
Do not overbake. Remove from oven while centre still 
appears soft. Cool 5 to 10 minutes before serving. 
Serves 4 to 6, 


DEEP BROWN SANDWICHES 
LIBBY, McNEILL & LIBBY 
Heap any style of Libby’s Deep Brown Beans on slices of bread or halves 
of round buns. Top with grated cheese and crisscross with bacon slices. 
Broil 3 to 4 inches from heat until cheese is melted and bacon crisp 
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MORE MAIN DISHES 





FRENCH-STYLE PEAS 
GREEN GIANT OF CANADA LIMITED 


For this you’ll need a 15-ounce can of 
Green Giant Brand peas, drained; also 
1 cup of peeled tiny pearl onions cooked 
and drained. Wash % pound of small 
button mushrooms in cold water and 
lemon juice. Cut in thick slices and 
slowly cook in 4 tablespoons olive oil 
in saucepan. When mushrooms are soft 
and dark, add cooked onions and peas. 
Season with salt and pepper. Cover and 
heat over very low heat for 5 to 10 
minutes, shaking occasionally to pre- 
vent sticking. 
POPEYE EGG 
WESTON BAKERIES LIMITED 

Cut out circle from centre of slice ol 
Weston’s Bread. Place bread in melted 
butter in frying pan. Break an egg in 
cut-out hole of bread. Fry golden brown 
on both sides. Place egg and toast on 
plate. Top egg with toasted circle. 


BUFFET SPAGHETTI 
CAMPBELL SOUP COMPANY LTD. 


2 cans (15-ounce size) 6 frankfurters 
Franco- American 6 strips process 
Spaghetti cheese 


Empty spaghetti into a shallow baking 
dish. Slit frankfurters lengthwise; insert 
a strip of cheese. Place frankfurters on 
top of spaghetti. Bake in a hot oven 
(400 deg. F.) about 15 minutes or until 
spaghetti is hot and cheese is melted. 
Garnish with parsley, if desired. 6 
servings. 
CHEESE FONDUE 
CHRISTIE, BROWN & COMPANY, LIMITED 


20 Christie's Premium 14 cups milk, 
Soda Crackers scalded 

4 pound (1 cup) ] tablespoon butter 
sharp cheese or margarine 


1 2 te aspoon salt 


) 


2 eggs, separated 

Crumble Christie’s Premium Soda 
Crackers. Add cracker crumbs, cheese, 
butter or margarine and salt to scalded 
milk. Beat egg yolks, gradually stir in 
cracker mixture. Beat egg whites stiff 
enough to stand in peaks but not dry. 


Fold into cracker mixture. Pour into 
1-quart buttered baking dish. Bake in 
moderately hot oven (375 deg. F.) 40 


minutes or until knife inserted in centre 
comes out clean. Serves four. 


SCALLOPED GREEN BEANS 
H. J. HEINZ COMPANY 


l can (1 pound) teaspoon Heinz 
green beans Worcestershire Sauce 
le table spoons flour 2 table spoons choy 
1'0 table spoons butter ped pumento 

/ 
or margarine a cup grated process 
] can (10'2 ounces) Canadian chees 
Heinz Condensed lg cup soft fine bread 
Cream of Mushroom crumbs 
Soup, undiluted ] tablespoon melted 


i cup liquid drained butter 

from beans 

Heat oven to 350 deg. F. (moderate) 
Drain green beans, retaining liquid; 
place in an 8-inch round baking dish. 
Stir flour into 1% tablespoons melted 
butter in saucepan. Add soup and next 
3 ingredients; heat to boiling point. Add 
cheese and blend. Pour over green 
beans. Top casserole with bread crumbs 
that have been tossed in 1 tablespoon 
melted butter. Bake at 350 deg. F. for 
25 minutes or until beans are hot and 
crumbs are browned. Makes 4 to 6 





servings. 
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Butterscotch : 
| grunchch anes 


Make it with MAGIC and 


. - + , , ir, 
serve it with pride ! 18 tn gay 99H Bains 8 flour 
We, 


Your guests will bless you for each fluffy 
forkful of this delightsome Magic cake! It will 
be fun to see the family go through a whole 
cake at a sitting—and call for an encore! 


It’s your own baking that’s clicking! 


And dependable Magic Baking Powder is 
your best assurance of success in all your 
baking. Four generations of Canadian 
housewives have proved it! Keep Magic on 


hand and plan to serve this deliciously 


different cake this week! 
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OKANAGAN SALAD 
B.C. TREE FRUITS LTD. 


3 cups diced apples 1 cup well-drained crushed 


cup grated carrot vineapple 
i i PI 
le up ¢ hopped celery bo ¢ up choppe d nuts 


Hint of onion Seasonings to taste 


Peel, core and dice apples and marinate in salad dressing for 2 hours, using 
enough dressing to blend with apples. Add carrots, celery, onion, pineapple 
ind nuts, blending well together. Season to taste. Turn out on lettuce leaves 


to serve. Garnish as desired. 


FROZEN DELIGHT 
CANADA PACKERS LIMITED 


4 pound Maple Leaf Cheese 46 cup York Canned 
cup cooked salad dressing Cherries 
Dash salt 4 cup crushed pineapple 


, 1 
} 1 


cup whipp 
16 cup York Canned Peaches 


g cream 2 


2 grapefruil sliced 


6 red maraschino cherries 





ls cup York Canned Pears (chopped) 
BRENDA YORK '4 cup shredded toasted 6 green maraschino cherries 
Home Economist almonds (chopped) 
Cream together the cheese and salad dressing. Add salt and fold in the 


whipped cream. Drain and slice the fruits and cherries. Add to creamed 
mixture. Put into refrigerator and allow to set. Cut in cubes when ready 


= 
ind serve on salad greens. 


FRENCH DRESSING WITH VARIATIONS 
ST. LAWRENCE STARCH COMPANY, UMITED 


2 table spoons fine granulated lo tea spoon pepper 


sugar Few grains cayenne 
1 tablespoon dry mustard 1 tin (16 fluid ounees) St. 


Lawrence Oil 


Lo ¢ up vinegar 


4 tea spoons salt 


Measure the sugar into a quart jar and add the mustard, salt, pepper and 
cayenne; pour in the St. Lawrence Oil and vinegar. Cover jar securely and 
shake vigorously until well blended. Store in a cool place and shake dressing 
thoroughly before using. 

CREAM CHEESE DRESSING: Cream 3 tablespoons white cream cheese 
until soft; gradually blend in 4 cup French Dressing. 

ANCHOVY DRESSING: Combine 4 cup French Dressing and 1 tablespoon 
finely chopped anchovies. 

VINAIGRETTE DRESSING: Combine 1 finely chopped hard-cooked egg 
and 1 teaspoon each of at least four of the following ingredients—chopped 
pimento, parsley, chives or green onion, gherkins, olives, capers and green 
pepper; gradually blend in 4 cup French Dressing. 

HORSERADISH DRESSING: Combine ' cup French Dressing and 


1 tablespoon prepared horseradish. 


OXO ASPIC JELLY 
OXO (CANADA) LIMITED 


MACARONI SALAD 
H. J. HEINZ COMPANY 


1% cups elbow macaroni 

12 cups chopped celery 

4 to 4 cup finely chopped 

onion 

6 radishes, thinly sliced 

2 tablespoons minced parsley 
8 cup finely chopped Heinz 
Dill Pickles 

%4 cup grated sharp process 


cheese, if desired 


1 cup mayonnaise or salad 

dressing 

2 tablespoons Heinz Salad or 
{pple Cider J inegar 

2 teaspoons Heinz Prepared 
Mustard 

1% teaspoons salt 


'§ teaspoon pepper 


Cook macaroni in boiling, salted water until tender. Drain; rinse. Combine 
with next 6 ingredients. Make dressing by combining mayonnaise and 
remaining ingredients. Combine with macaroni mixture. Chill. Serve on 
lettuce leaf. Garnish with grated cheese or parsley. Makes 6 servings. 


HOT FRANKFURTER POTATO SALAD 
H. J. HEINZ COMPANY 


4 strips bacon 

4g pound (4) frankfurters, 
slic ed 

4 cup sliced onions 

1 can (10% ounces) Heinz 
Condensed Cream of Celery 
Soup, undiluted 


‘4 cup water or milk 


2 tablespoons Heinz {pple 
Cider J inegar 

2 tablespoons Heinz India or 
Sweet Relish 

5 medium pared, cooked 


potatoes, diced (3 cups) 


Ery bacon in deep skillet over low heat until crisp. Remove from skillet; 
drain and crumble. Cook frankfurter slices and onion in bacon drippings 


until onion is tender. Add soup, water, vinegar and relish; mix well. Add 


potatoes and toss lightly; heat. Serve hot with crumbled bacon sprinkled 


over top. Makes 4 to 6 servings. 


WALDORF SOUFFLE SALAD 
THE BEST FOODS, INC. 


1 package lime gelatine 
1 cup hot water 

1 cup cold water 

2 tablespoons lemon juice 
‘3 eup Best Foods or 
Hellmann’s Blue Ribbon 


Real Mayonnaise 


14 teaspoon salt 
1 cup unpeeled diced apples 


1 


2 cup diced celery 


bs cup chopped walnuts 


Salad greens 


Dissolve gelatine in bot water. Add cold water, lemon juice, real mayonnaise 
and salt. Blend well with rotary beater. Pour into refrigerator freezing tray. 
Quick chill in freezing unit (without changing control) 15 to 20 minutes or 
until firm about | inch from edge but soft in centre. Turn mixture in bowl 
and whip with rotary beater until fluffy. Fold in apples, celery and walnuts. 
Pour into 1-quart mold or individual molds. Chill until firm in refrigerator 
(not freezing unit) 30 to 60 minutes. Unmold and garnish with salad greens, 
Yield: 6 servings. 


CRUSHED PINEAPPLE CARROT MOLD 
LIBBY, McNEILL & LIBBY 


1 No. 2 can Libby’s Crushed 


1 
2 cup sugar 
1 


Pineapple 
1 package lemon-flavored 


gelatine 


i teaspoon salt 
2 tablespoons lemon juice 
1 cup finely grated carrots 


14 pint u hipping cream 


3 Oxo Cubes or 3 teaspoons 
Beefy Oxo 


l quart warm water 


Dissolve Oxo in warm water. Soften 
to half the stock and stir until disso 
in a large ring mold or individual mold 
with the centre filled with a tossed s: 
with sliced Fray Bentos Corned Beet. 
Serves 8. 

SPECIAL ¢ 


2 table spoons unflavored 
gelaune 


ho cup cold water 


gelatine in cold water 5 minutes. Add 


lved. Add remaining stock and chill 


s. If the large ring mold is used, serve 
alad or cole slaw, and surround aspic 
Garnish with parsley or watercress. 


{OLESLAW 


KRAFT FOODS LIMITED 


1 


Drain crushed pineapple. Add enough water to pineapple sirup to make 
114 cups. Heat; add gelatine and stir until dissolved. Stir in sugar, salt, and 
lemon juice. Chill until slightly thickened. Fold in crushed pineapple and 
grated carrots. Whip cream stiff and fold into gelatine mixture. Pour into 
an 8-inch ring mold (11% quarts). Chill until firm. If desired, mold in 
individual molds. (It’s best to make this salad a day ahead of serving so 
that it will be thoroughly set before unmolding.) Unmold and garnish with 
watercress. Eight servings. 


EMERALD ISLE SALAD 
DAIRY FARMERS OF CANADA 


1 





2 cup Mirac le iW hip Salad 


teaspoon salt 
Dressing Dash of seasoned salt 
] teaspoon Kraft Prepared 
Mustard 


1 


Dash of black pepper 

1 cup shredded red cabbage 

1 cup shredded green cabbage 
Lettuce 


4 cup cream 


Combine the salad dressing, mustard, cream and seasonings. Add half of 
this dressing to the red cabbage and half of the dressing to the green cabbage 
and toss lightly. Chill well, and serve on crisp lettuce in individual salad 


bow ls. 


62 


1 (20-ounce) can drained 


grapefruit segments, cut up 


Juice from grapefruit segments 


1 package lime-flavored 
gelatine 


i tea spoon salt 


1 cup evaporated milk, chilled 


icy cold 


2 cup chopped pecans 


1 


2 cup chopped celery 


2 tablespoons lemon juice 


Heat juice and add to lime-flavored gelatine. Stir until gelatine dissolves, 
then add lemon juice and salt. Chill until mixture begins to thicken. Stir 
in milk, pecans, celery and grapefruit segments. Pour into individual molds, 
first rinsed out with cold water, and chill until firm. Makes 6 to 8 salads. 
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Recipe on the package | (A N IT 
Light as a bubble! TAPIOCA 


MINIT TAPIOCA CREAM [egg 


1. It’s fluffy-light ... the extra-special dessert that’s never 
“too much”’ or too heavy. 





2. It’s nourishing .. . the fresh eggs-and-milk dessert that’s 
not loaded with calories. 





3. It’s so good to eat... the dessert that’s always a surprise — 
there are so many ways to serve it! 





OS For more delicious fruit pies, use Minit Tapioca as 
a thickener. Keeps juice where it belongs — inside 
the pie. Easy instructions in the recipe book. 


A Product of General Foods 
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(Advertisement) 


The first question to ask when you buy 
chocolate bits for baking... 








Modern science develops 


ooking and baking ingredients ; 
vie skin ditto to make the new chocolate in the 


form of tiny mounds — just right for 
sprinkling into cookie batter. 
[he next problem was to find a 


to pamper modern tastes. 
THE CHOCOLATE 

THAT THE 
OVEN WON’T MELT 


———— 


name for the morsels. 

In charge of sales was a young 
veteran, who, like many ex-soldiers, 
had insomnia. He began dreaming 
up names during the long hours 
arp to believe that the cookie — when he couldn't sleep. What he 
| with the little bits of choco- wanted was a name short and catchy 
| ~~} late scattered through it was —a name that would actually be like 








hardly known in Canada just 6 short a new word added to the language. 
vears ago. NOW this tasty cookie He filled in the sleepless hours 
has become an outstanding favourite dreaming up names. Chunkets? No. 
Chibblers? No. Choco-Chips? 


The biggest problem with that Chocolate bits? Too long. A name for 


everywhere. 


kind of cookie was the chocolate. It | chocolate chips or bits. Chips or bits. 
would melt and run at high oven Chips, bits. CHIPITS! 
temperatures. It worked. Today, women ask for 
Then, a Toronto company,the Van  “Chipits”, just as they ask for “sugar” 
Kirk Chocolate Corporation, devel- _ or “salad oil”. Others did try to copy 
oped a new kind of baking chocolate. | Chipits, of course. But nobody else 
It kept its crispness under high heat — ever quite captured that “impossible” 
vet it had the smooth creaminess of blend of chocolate creaminess and 
fine milk chocolate. The experts had heat resistance. That's still Chipits’ 
long believed that this was an “impos- _ secret and the reason why the “best 
sible” combination. cookies in the world are made with 


The Van Kirk Company decided CHIPITS.” 








Rich, Delicious 


CHICKEN FLAVOUR . . instantly! 


or @ SOUPS e STEWS e GRAVIES e SALADS 
cKEN 
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| MAGGI SAUCE ROBERT | 
| (2 cups) | 
| To reheat leftover meats and vegetables | 
| / f 2 tablespoons butter or drippings | 
j $ 7) 1 onion, thinly sliced | 
\ 1 teaspoon paprika | 
. \ Vp teaspoon sage or savory | 
| 3 tablespoons flour 2 cups milk 

| 2 Maggi Chicken Bouillon Cubes | 
| 1. Melt the butter or drippings in a saucepan. Add the onion and paprika, sage or 
| savory, and stir over medium heat until lightly browned. 2. Sprinkle the flour over the 

| fried onion, and stir until well biended. Add the milk and bouillon cubes, and stir together ! 
} until smooth and creamy. 3. This delicious and tasty sauce can be used for vegetables, | 
| fish or meat. 4. To re-heat left-overs, slice meat thinly or dice. Place in hot sauce. Cover | 
| and simmer over very low heat for 10 to 15 minutes. | 
| — | 
I en cre et os en ee een cs 12 Cuses esata hiartiige N 









® For tasty chicken bouillon; 
simply pour a cup of boil- 
ing water over one MAGGI 
cube. 


BOUILLON 
CUBES 





cm (NGRED), . 
PROTEine. SAOTH. gay cNrs: 
CHICKEN MONOS Odum Ge eve, 

Far. FLavoninas. . 






Another 
World Famous 
NESTLE Product 








In economical packages 
of 5 and 12 cubes at your grocer's. 


Try Maggi Seasoning, too, to bring out the natural, delicious flavour of meats, 
gravies, stews . or to add new zest to leftover dishes. 














SALADS 









































CANTALOUPE-NUT SALAD 
GENERAL FOODS, LIMITED 


1 package Lemon Jell-O 
1 cup hot water cheese 


1 package (4-ounces) cream 
1 cup cold water 2 tablespoons mayonnaise 
Dash of salt 1 cup diced cantaloupe 

1 teaspoon lemon juice '4 cup sliced celery 

‘4 cup finely slivered almonds 


Dissolve Jell-O in bot water. Add cold water, salt and lemon juice. Chill 
until slightly thickened. Mix cream cheese and mayonnaise together until 
mixture is fairly smooth and soft. Gradually add half of slightly thickened 
Jell-O, blending well after each addition. Fold cantaloupe, celery, and 
almonds into remaining Jell-O. Pour fruit mixture into 6 individual molds. 
Chill until almost firm. Gently pour cream cheese mixture over layer in 
molds. Chill until firm. Unmold on crisp lettuce. Serve with cream cheese 
balls. Makes 6 servings. 


TOMATO SOUP DRESSING 
W. CLARK, LIMITED 


1 (10-ounce) tin of Clarks 


Tomato Soup 
1 


2 ablespoons of sugar 
I teaspoon of dry mustard 


4 cup of salad oil 1 teaspoon of paprika 
I i } pap 


's cup of cider vinegar 1 teaspoon of salt 


1 teaspoon of Clark’s 1 clove of garlic 
Governor Sauce 
Measure all ingredients into a bottle or jar. Cover tightly and shake well. 


Chill—then remove garlic and serve. Makes 2 cups. 


CHRISTMAS WREATH SALAD 
E. D. SMITH & SONS, LIMITED 


Soak 2 tablespoons unflavored gelatine in 24 cup cold water. Add 1 cup 
hot water to 2 (6-ounce) tins E. D. Smith’s Tomato Paste and heat to boiling 
point. Add gelatine, 1 teaspoon salt, 3 tablespoons sugar, 1 tablespoon 
grated onion. Stir well. Fill nine individual oiled molds 14 full. Cool until 
partially set. Mash 1 (4-ounce) package of pimento cream cheese with a fork 
and add to remainder (11% cups) of hot mixture. Beat until blended. Cool. 
Stir in 1 cup mayonnaise, fold in 34 cup chopped celery and 2 tablespoons 
finely chopped onion. Put on top of partially set mixture in molds. Chill 
until firm. Turn out on large plate, to circle a mound of vegetable, chicken 
or turkey salad. Garnish with crisp greens. 
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CITRUS SHERBET 
J. WILLIAM HORSEY CORPORATION 


'< teaspoon salt 


1 teaspoon unflavored gelatine 


1 No. 2 can J. William Horsey 


brand orange, blended, or 


6 tablespoons sugar 
2? CLR, separate d 


sweetened grapefruit juice 


Soften gelatine in 14 cup of citrus juice; place over boiling water; stir until 
dissolved. Add salt and 2 tablespoons of sugar to gelatine mixture; stir 
until sugar is dissolved. Add to remaining juice. Pour into tray of refrigerator; 
freeze until firm. Beat egg whites until stiff, gradually beat in remaining 
4 tablespoons sugar. Beat egg yolks. Remove frozen mixture from refrigerator 
tray, add to egg whites; add egg yolks; beat until blended. Freeze until 
firm, stirring once during freezing. Yield: 6 servings. 


CREAMY COCKTAIL DESSERT 


THE BORDEN COMPANY, LIMITED 


1 can (20 ounces) fruit ‘9 cup coconut 
cocktail lg pint (1'4 cups) Borden’s 
12 marshmallows, cut in Sour Cream 


quarters 


Drain fruit cocktail. To fruit add marshmallows, coconut and sour cream. 
Blend well and allow to stand overnight in the refrigerator. Serve in sherbet 





glasses. Makes 6 servings. 
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DESSERTS 





FLAN A CAFE DE MOCHA 
PAN-AMERICAN COFFEE BUREAU 


1 quart milk } 


2 teaspoon salt 
) standard measures ] teaspoon vanilla 


(10 level tablespoons) Nutmeg 


ground coffee l« up choppe d 

4 whole eggs Brazil nuts 

] egg, separate d 3 table spoons guava 
cup sugar jelly 


Combine milk and coffee in saucepan. 
Bring to scalding point; remove from 
heat, let stand 10 minutes, stirring 
occasionally. Strain through doublelayer 
of cheesecloth. Meanwhile beat 4 whole 
eggs and 1 egg yolk slightly; add sugar 
and salt. Add strained coffee mixture 
slowly, stirring constantly. Add vanilla. 
Pour into custard cups; sprinkle with 
nutmeg. Set cups in pan of cold water. 
Bake in very moderate oven, 325 deg. 
F., 50 to 60 minutes, or until knife 
inserted near cup rim comes out clean. 
Remove from water. Chill. Top with 
Brazil nuts. Beat egg whites stiff; beat 
in guava jelly. Swirl over nuts. Makes 
6 to 8 custards, depending on size of 
cups. 


CHOCOLATE DESSERT OMELET 
GENERAL FOODS, LIMITED 


] package Jell-O 9 teaspoon vanilla 
Chocolate Pudding or \4 teaspoon 

2 cups milk almond extract 

3 egg yolks, slightly 3 egg whites 

beaten Dash of salt 

46 cup of light cream 6 tablespoons sugar 
or top milk 1 tablespoon butter 


Combine pudding mix and milk in 
saucepan. Cook and stir over medium 
heat until mixture comes to a full boil. 
Remove from heat. Measure out 34 cup 
pudding and combine with egg yolks. 
Set aside with pudding-egg yolk mixture 
to use for omelet. 

For the sauce, mix the cream with the 
remaining pudding, add flavoring and 
chill. 

To prepare omelet, beat egg whites and 
salt until soft peaks are formed. Then 
add sugar gradually, beating constantly. 
Continue beating until very stiff peaks 
are formed. Fold in the pudding-egg 
yolk mixture. 

Melt butter in a 10-inch skillet. Turn 
omelet mixture into the hot skillet. 
Cook over very low heat 3 minutes. 
Then bake in moderate oven (350 deg. 
F.) 15 minutes, or until puffy and firm 
to the touch. Cut across centre about 
halfway through mixture, fold over as 
for an omelet and turn out onto plate. 
Sprinkle with ‘icing sugar and serve 
warm with the sauce. Makes 6 servings. 


BLUEBERRY DELIGHT 
CHRISTIE, BROWN AND COMPANY, LIMITED 


19 cup sugar Juice and grated rind 
; tablespoons of 1 lemon 
cornstarch 18 Christie’s Lorna 
*4 teaspoon salt Doone shortbreads, 

3 cups blueberric Ss, coarsely ‘ rumbled 


slightly crushed 


Mix together sugar, cornstarch and salt 
in saucepan. Combine blueberries, lemon 
juice and rind; stir into sugar mixture, 
blending well. Cook over low heat, 
stirring constantly, until thick and clear; 
cool. Alternate layers of blueberry mix- 
ture and Christie’s Lorna Doone crumbs 
in 6 parfait glasses. Top with whipped 
cream. Makes 6 servings. 
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ITS DIFFERENT / 





ALL READY FOR DOZENS OF CHEESE TREATS... FAST! 


Get grand cheese sauce jiffy-quick! A very 





few minutes in a saucepan over very low 
heat (or in a double boiler) and Cheez 


Heat Tons 


W hiz becomes glorious cheese sauce. Perfect 








for glamorizing vegetables, eggs, rice, sea- 
food. You'll dip into that jar of golden 
goodness many times a week! Ask your grocer for Cheez Whiz, 


in the jar that Kraft has vacuum-sealed for freshness, 















ae 
= 





Use it right from the jar! 
It’s creamy-thick ! Try the 
new Pimento Cheez Whiz too! 


You have wonderful snacks fast! Hot snacks. 
cold snacks, plain or toasted sandw iches— you'll 
make ‘em at a moment’s notice. with wonderful 
Cheez Whiz! This velvety pasteurized process 
cheese from the Kraft Kitchen comes all ready 
to spread, right from the jar. You'll love Cheez 
Whiz just spread on crackers. And the folks will 
really go for that rich, tantalizing cheddar 
cheese flavor. 


Cheeseburgers Pronto! 
Pour hot Cheez Whiz over sizzling hot hambur- 
gers. Then taste that creamy-rich cheese flavor. 


Cheez Whiz Rabbit 


Pour hot Cheez Whiz sauce over toast triangles. 
Top with crisp bacon. Great for lunch or supper. 
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Now-corn 
that tastes 
this good 


right off your pantry shelf! 


How it gets that way. The secret is—the Green Giant’s 
exclusive new process cooks Niblets Brand corn 5 times faster than 
other canned corn. Cooking time at the cannery is 7 minutes— 
the same as cookbooks recommend for fresh ears. And, of course, new 
Niblets is packed in vacuum —not “‘swimming”’ in salt water like old- 
fashioned canned corn. Result: new natural color, flavor, and 


crisoness found in no other can of corn. Taste the difference. 


Vacuum-packed 





to keep 
every kernel crisp 


P.S. Do you know that 

the Green Giant offers 

you another new treat 

in corn? It is New Pro- 

cess Niblets Brand a 
Mexicorn ... corn with &s r 
sweet red and green 

peppers added. Try it 

for variety. 


Green Giant of Canada Limited, Tecumseh, Ontario, Also packers of Green Giant 
Brand Peas, Green Ciant Brand Wax Beans and Green Ciant Brand Creen Beans. 











It’s amazingly simply with 


wonderful active dry yeast! 


If you bake at home, find out the wonder- 
ful things you can do with Fleischmann’s 
Active Dry Yeast! Serve fragrant rolls or 
faney breads in variety from a single dough! 
Always get Fleischmann’s Active Dry Yeast 


—it stays fresh in your cupboard, and acts Needs no 


fast in your dough! 


BASIC ROLL DOUGH 


Scaid 
1 cup milk 
5 tablespoons granulated sugar 
2 teaspoons salt 


teokel,  ——" +} 
4 tablesp 9 





Remove from heat and cool to lukewarm. 
In the meantime, measure into o large bow! 

Ye cup lukewarm water 

1 poon granulated sugar 
and stir until sugar is dissolved. Sprinkle with 
contents of 

1 envelope Fleischmann's Active 

Dry Yeast 

let stand 10 minutes, THEN stir well; stir in 
cooled milk mixture and 


Yo cup lukewarm water 





Stir in 
3 cups once-sifted bread flour 
and beat until smooth and elastic; work in 
3 cups more (about) once-sified bread 
flour 


Turn out on lightly-floured board and knead 
dough lightly until smooth and elastic. Pisce in 
a greased bow! and grease top of dough. 
Cover and set dough in worm piace, free from 
draught, and let rise until doubled in bulk. 
Tura out dough on lightly-floured board and 
knead lightly until smooth. Divide into 4 equal 
portions ond finish os follows: 
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Cecatg. 


...make them from 


One Basic Dough! 





Refrigeration 


1. PARKER HOUSE ROLLS 

Roll out one portion of dough on lightly 
floured board to inch thickness; cut into 
rounds with 3-inch cutter; brush with melted 
butter or margarine. Crease each round deeply 
with dull side of knife, a little to one side 
of centre; fold larger half over smaller half 
and press along the fold. Place, just touching 
each other, on greased cookie 
tops. Cover and let rise until doubled in 
bulk. Bake in a hot oven, 400°, about 12 
minutes. Makes 6 rolls 


2. CLOVER LEAF ROLLS 

Cut one portion of dough into 8 equal-sized 

each piece Zs 
e of dough int 1 ball and 


pic 
d butter or mars 
re 





eet. Grease 


int little pieces 


lies! 
each little 





with melte 


j 





h ¢ 
aC 


greased mufhin p : 

u doubled in bulk. Bake in a | 
oven, 400°, about 12 minutes. Makes 8 rolls 
3. FAN TANS 


Roll it one portion of dough on lightly- 





floured board into a rectangle a scant ‘4-ir 
hich loosen dough, cover and let rest 5 





rush dough with melte 








a > and cut into strips 12 ir s wid 
rile yne upon the other and cut into 
l Place each piece, a cut side 
up eased muffin pan; separate tl 


i 
slices a little at the top. Cover and let rise 
until doubled in bulk. Bake i 
400°, about 12 minutes. Makes 


4. CRESCENT ROLLS 

Roll out one portion of dough on : 
floured board into a 14-inch round; brush 
with melted butter or margarine and cut into 
12 pie-shaped wedges. Roll up each wedge 
of dough, beginning at the outside and rolling 
toward the point. Arrange, well apart, on 
greased cookie sheet; bend each roll into a 
crescent shape. Brush with melted butter or 
margarine and sprinkle with salt. Cover and 
let rise until doubled in bulk. Bake in a hot 
oven, 400°, about 12 minutes. Makes 12 rolls, 


n 
8 








DESSERTS 





BROWNIE PUDDING 
GENERAL FOODS, LIMITED 


> 


2'% squares Baker's ] teaspoon salt 


Unsweetened Chocolate 23 cup sugar 
1 


2 cup milk 


2 tablespoons shortening 
] cup sifted flour 1 teaspoon vanilla 
2 teaspoons Calumet Baking 2 cup chopped nut meats 


Pou de rT 


2 cups water ] square Baker's Unsweet- 


1% « ups sugar ened Chocolate 


Melt 214 squares chocolate and the shortening together. Cool. Sift flour 
once, measure, add baking powder, salt, and 2g cup sugar, and sift again 
Add milk and vanilla; mix only until smooth. Stir in cooled chocolate 
mixture. Then add nuts. Turn into greased 8 x 8 x 2-inch baking dish. 
Combine water, 114 cups sugar, and 1 square chocolate in saucepan. 
Place over medium heat and stir until sugar is dissolved and chocolate is 
melted. Bring to a boil. Pour over top of batter. (This makes a chocolate 
sauce in bottom of pan after pudding is baked.) Bake in moderate oven 
(350 deg. F.) 40 to 45 minutes. Makes 8 to 10 servings. 


GLORIFIED FROSTY ICE CREAM BALLS 
KELLOGG COMPANY OF CANADA LIMITED 


Mix !4 cup chopped nutmeats and 14 cup shredded 
coconut with 2 cups Kellogg’s Sugar Frosted Flakes, 


BS 


crushed. Shape ice cream into balls. Roll quickly in 





crushed mixture. Serve with suitable sauce—hot fudge, 
KAY KELLOGG 


bist: Qeemaasies butterscotch, fruit or other favorite. Serves 8. 


GRAPE-NUTS PUFF PUDDING 


GENERAL FOODS, LIMITED 


l teaspoon grated lemon rind 2 table spoons flou r 


4 tablespoons butter 4 tablespoons Grape-Nuts 


16 cup sugar ] cup milk 
3 I 
2 egg yolks, well beaten 2 egg whites, stiffly beaten 


3 tablespoons lemon juice 


Cream lemon rind and butter until well blended, add sugar gradually, and 
cream together until light and fluffy. Add egg yolks and beat well. Add 
lemon juice, flour, Grape-Nuts, and milk, mixing well. (Mixture will look 
curdled, but this will not affect finished pudding.) Fold in egg whites. 
Turn into greased baking dish and place in pan of hot water. Bake in slow 
oven (325 deg. F.) 1 hour and 15 minutes. When done, pudding has a cakelik« 
layer on top with custard below. Serve warm or cold with plain or whipped 
cream. Makes 6 servings. 

Note: If desired, l4 cup honey may be substituted for the sugar. 


MOCHA CREAM ROLL UPS 
STANDARD BRANDS LIMITED 


1, 6-inch jelly roll 2 tablespoons Instant Chase 


2 cups light cream and Sanborn Coffee 
1 package Royal Instant 


Chocolate Pudding 








On a piece of waxed paper, very carefully unroll jelly roll, using a sharp 
knife to loosen roll. Pour light cream into a deep mixing bowl. Add coffec 
and pudding. Beat until well mixed and thickened. Spread jelly roll with 
14 mixture. Roll up. Frost with remaining mixture. Freeze until firm in 
refrigerator freezing compartment with control set for fast freezing, or in 


freezer. When firm, wrap for storage, turn refrigerator control to normal. 
Makes 6 servings. 


CREAM PUFFS 
ROBIN HOOD FLOUR MILLS LIMITED 


l« ip (not packed) Robin 


cup boiling water 


Hood Flaky Pie Crust Mix 2 eggs 
Bring 24 cup water to rapid boil in saucepan. Empty pie-crust mix into 


3 
water. Stir quickly until mixture forms ball around spoon. Remove from 
heat. Add unbeaten eggs, one at a time, and beat until shiny after each 
addition, Spoon onto ungreased baking sheet in 8 circular mounds. Pile up 
in centre slightly. Chill for half an hour. Preheat oven to 400 deg. F. and 
bake puffs 30 minutes or until nicely browned. When cold make a hole in one 
of the natural depressions and fill with sweetened, flavored, whipped cream. 
For a main dish, slice off the top and just before serving, fill with chicken or 
lobster salad or hot creamed chicken or fish. Yield: 8 puffs. 
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DESSERTS 





BRAZIL NUT TORTE 
STANDARD BRANDS LIMITED 


2 cups once-sifted 3 eggs, separated 
cake flour 3 cup milk 

2 teaspoons Magic 1'2 teaspoons vanilla 
Baking Powder s teaspoon Gillett’s 
'2 teaspoon salt Cream of Tartar 

8 tablespoons butter 24 cup thinly shaved 
or Blue Bonnet or chopped Brazil 
Vargarine nuts 


2 cups fine 


granulated sugar 


Grease two 8-inch round layer cake pans 
and line bottoms with greased paper. 
Preheat oven to 325 deg. F. (rather 
slow). 

Sift flour, Magic Baking Powder and 
salt together twice. Cream butter or 


margarine; gradually blend in 1 cup of 


the sugar. Beat egg yolks until thick 
and light and add to creamed mixture, 
part at a time, beating well after each 
addition. Measure milk and add 1 
teaspoon of the vanilla. Add _ flour 
mixture to creamed mixture about a 
quarter at a time alternating with three 
additions of milk and combining lightly 
after each addition. Turn into prepared 
pans. Beat egg whites until foamy; 
sprinkle with cream of tartar and beat 
until stiff but not too dry. Gradually 
beat in the remaining 1 cup of sugar, 
beating after each addition until mixture 
will stand in peaks; beat in remaining 
14 teaspoon of vanilla. Spread meringue 
over cake batter and sprinkle with Bra- 
zil nuts. Bake in preheated oven about 
45 minutes. Let cakes stand on cake 
coolers until cold; loosen sides, carefully 
lift out cakes (keeping right side up) 
and remove paper. Put layers together 
with whipped cream and garnish top 
with drained canned apricots, peach 
halves or other suitable fruit. 


GRAHAM CRACKER CUSTARD 
MIL-KO PRODUCTS LIMITED 


6 graham crackers Dash of salt 


1 


3 cups reliquefied ; pound (about 16) 


Instant Mil-ko marshmallows cut in 
(scalded) quarters 
'2 cup white sugar 3 beaten eggs 


Break graham crackers into hot milk, 
stir in sugar, salt and marshmallows. 
Cool slightly and add beaten eggs and 
mix well. Pour into greased casserole 
(11% quart size) set in shallow pan of 
hot water. Bake in moderate oven 
350 deg. F.) for 1 hour, or until set. 
len minutes before removing from oven 
decorate top of custard with a few 


marshmallow S. Makes 8 serv ings. 


STEAMED CHERRY SNOWBALL 
PUDDING 
MAPLE LEAF MILLING CO. LIMITED 


Grease eight 6-ounce custard cups. 
Prepare Monarch White Cake Mix as 
directed on package. Fill custard cups 
2¢ full of batter. Cover top of each 
with waxed paper; tie down firmly. 
Steam over rapidly boiling water 25 to 
3) minutes. Serve warm with cherry 
sauce. 

CHERRY SAUCE: Combine 1 cup 
line granulated sugar, 14 teaspoon salt, 
114 tablespoons cornstarch. Add 1 cup 
drained red sour cherries and 1 cup 
cherry juice. Simmer until liquid is 
clear. Remove from heat and add 2 
tablespoons butter or margarine and 
14 teaspoon almond extract. 
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(Advertisement) 
WESTERN BAKED BEANS QUICK BRUNSWICK STEW 


% lb. ground round steak 1 lb. veal steak, cut into 1” pieces 
% cup chopped onions ¥%4 cup chopped onion 
1 tablespoon fat, shortening or salad ‘4 cup fat, shortening, or salad oil 
oil 1 No. 2 can tomatoes (2% cups) 
1 teaspoon salt 1 No. 2 can whole kernel corn, drained 
Dash pepper (1%4 cups) : 
% cup Heinz Tomato Ketchup 1 15-ounce can Heinz Oven-Baked 
1 tablespoon Heinz Cider Vinegar Beans in Tomato Sauce or with 
1 tablespoon Heinz Prepared Mustard Pork and Tomato Sauce 
1 20-ounce can Heinz Oven-Baked 1 teaspoon salt “s teaspoon pepper 
Beans in Tomato Sauce 2 tbs. flour 3 tbs. water 
In a Dutch oven or skillet brown veal 
Heat oven to 400° F. Brown steak and and onion in fat. Add next 5 ingredi- 
onions in fat in skillet. Add remaining ents and simmer, covered, for 30 min- 
ingredients and mix well. Turn into utes, uncovered for 15 minutes. Com- 
1 quart casserole. Bake in moderately bine flour and water. Add to veal mix- 
hot oven (400° F.) 25 minutes or until ture and mix well. Cook until thick- 
beans are hot. Makes 3 to 4 servings. ened. Makes 6 servings. 


Because they ne P at 


BAKED! BAKED! 


Look at the All-Star Casserole shown here, made to a brand 
new recipe. Can you imagine a more tempting, delicious, or 
nourishing dish for any meal or occasion ? Make this treat 
for your family this week-end. 

Try all kinds of Heinz Oven-Baked Beans, either alone or 
combined with other foods. 


BAKED BEANS WITH PORK 
BAKED BEANS IN TOMATO SAUCE 
BOSTON STYLE BAKED BEANS 
BAKED BEANS WITH SLICED WIENERS 
BAKED RED KIDNEY BEANS WITH PORK 


Get year-round ideas for quick-to-fix meals from our Oven- 
Baked Bean Recipe Booklet. Write H. J. Heinz Company of 
Canada Ltd., Dept. S.P., Leamington, Ont. Please PRINT 
your name and address. 


oveN 
~ > | N23 BEANS 








CHILI CON CARNE (1) 


Ib. ground round steak 

medium onion, chopped 

tablespoon fat 

15-ounce can Heinz Oven-Baked Red 
Kidney Beans with Por 

10-ounce can Heinz Condensed 
Cream of Tomato Soup, undiluted 


ar) 


~ 


5S cup water 

1 teaspoon salt 

1 to 2 teaspoons chili powder 

1 teaspoon Heinz Distilled White Vin- 


egar, if desired. 


Brown steak and onion in fat. Add 
remaining ingredients. Simmer, stir- 
ring occasicnally, 10 to 15 minutes or 
until desired consistency is obtained 
Makes 5 to 6 servings. 
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Yes -Liveryhody goes’ Zor MIXER MEALS 


gg  #, 
Mixer Meals are wonderful new ways to make 
full-flavour dishes, by combining your favourite 
{ foods with Macaroni, Noodles or Spaghetti. Mixer Meals are rapidly 
becoming one of North America’s favourite food ideas. 


Lry a MIXER MEAL yoursed’/ start with... 


FRESH OR CANNED MEATS FISH 
POULTRY CONDENSED SOUPS ! 
CANNED MILK VEGETABLES CHEESE 
MAYONNAISE CONDIMENTS 


Plus any of these CATELL products: 





NEED MIXER MEAL IDEAS? Right now, during National 
Macaroni Week, many magazines and newspapers are featuring 
“mixer meal” ideas — scrumptious, different recipes ...so e-a-s-y to 

prepare, so kind to the budget... so utterly delicious. Try them (and 
see your favourite cookbook for more!) 


CATELLI 


Discover the wonders’ of MIXER MEALS tAzs week / 


they mean - LOTS of FOOD - LOTS of FLAVOUR - LOTS LESS COST! 


csss.10c°O 
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DESSERTS 





LIME MERINGUETTES 
FLORIDA CITRUS COMMISSION 


3 eggs, separated 
1 


4 tablespoons Florida lime 
4 teaspoon cream of tartar juice 


1S teaspoon salt 


I teaspoons Florida lime 
] cup sugar rind 


1 cup heavy cream, whipped 


Beat egg whites until foamy; add cream of tartar and salt; beat until stiff 
but not dry. Add 34 cup of the sugar gradually, beating until very stiff. Cover 
baking sheet with heavy brown paper. Pile meringue into 6 rounds about 
3 inches in diameter. Make a 2-inch depression in the centre. Bake ina very 
slow oven (275 deg. F) 1 hour. For the filling, beat the egg yolks; add 
remaining 14 cup sugar and the lime juice. Cook over boiling water, stirring 
constantly until thickened. Add grated lime rind. Remove from heat; chill. 
Fold into whipped cream. Fill meringue shell. Chill 6 to 12 hours in refrigera- 
tor. Yield: 6 servings. 


FLORIDA GRAPEFRUIT HALVES 
FLORIDA CITRUS COMMISSION 


Cut Florida grapefruit in half; remove core if desired. Cut around each 
section loosening fruit from membrane. Do not cut around entire outer edge 
of fruit. Serve plain or with any of the following toppings for first course 
or dessert: 

Place maple sugar candy or crushed peppermint candy in centre of each half. 
Fill centre with mixture of shrimp, crab meat or tuna fish. Serve with 
French dressing as first course or main dish salad. 

Serve grapefruit halves with honey or maple sirup, or spoonful of preserves or 
whole cranberry sauce or jelly. 

Place small wedges of ripe olives outlining the edges of the grapefruit 
sections. Serve with French dressing as first course or-salad. 


MAGIC CENTRE CHOCOLATE SURPRISE 
SHIRRIFF'S FOOD PRODUCTS LIMITED 


Bake Shirriff’s Chocolate Cake Mix in loaf pan 9’x414” 
at 325 deg. F. Cut 1” slice off top. Cut a strip from 
the centre 1x1". Spoon in filling mixture. Replace 
slice on top. Frost sides with whipped cream and top 
with remaining filling and cherries. Filling: Put '4 cup 
drained crushed pineapple, 4% cup diced marshmallows 


HELEN STEWART and 14 cup chopped walnuts in one cup sweetened, 
Home Economist 





whipped cream. 


GRAHAM CRACKER PUDDING 
McCORMICK'S LIMITED 


2 tablespoons butter 
1 


1'4 cups McCormick’s Malted 


Graham Cracker Crumbs 
1 


4 cup sugar 
] egg 2 cup milk 
14 teaspoonful vanilla 2 cup very finely ground nuts 


1 teaspoonful baking powder 


milk and nutmeats, 
vanilla and Graham Cracker Crumbs with baking powder. When thoroughly 


Cream butter and sugar well, then add beaten egg, 


mixed pour into buttered baking dish and bake in a moderate oven. It may 
be served hot or cold with the following: 

SAUCE: Mix '% cup sugar with 1 tablespoon cornstarch in the top of a 
double boiler, add 1 cup boiling water, stirring constantly to keep smooth, 
and boil until clear and thick. Continue cooking over hot water for 20 minutes. 
Add a pinch of salt and beat in 2 tablespoons butter and 2 tablespoons lemon 
juice and a few gratings of nutmeg. 


CHOCOLATE PEPPERMINT ICE BOX DESSERT 
MIL-KO PRODUCTS LIMITED 


] pac kage ‘ hoc olate u afe rs ] table spoon lemon juice 


8 marshmallows 2 cup Instant Mil-ko powder 
] pac kage lemon flavored » cup ice water 
jelly powder ‘3 cup peppermint stich 


1}% cups boiling water candy (chopped fine) 


Grease the bottom and sides of loaf pan very lightly, Ime the bottom with 
half the package of chocolate wafers. Dissolve the jelly powder in 1 cup 
boiling water. Chill until thick—not stiff. Melt the marshmallows in 14 cup 
boiling water. Pour ice water into chilled bowl, add Instant Mil-ko powder, 
whip until stiff, add lemon juice and whip until smooth. Gradually fold 
into jelly mixture with melted marshmallows and candy. Pour half the 
mixture on top of the wafers and add another layer of wafers. Pour in 
remainder of whipped mixture and chill 4 hours. Serve sliced to show layers. 
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DESSERTS 





FLUFFY TAPIOCA CREAM 
GENERAL FOODS, LIMITED 


1 egg white 3 tablespoons Minit 


2 tablespoons sugar Tapioca 
l egg yolk 4 teaspoon salt 
2 cups milk 2 or 3 tablespoons 
sugar 


44 teaspoon vanilla 


Beat egg white until foamy throughout. 
Add 2 tablespoons sugar, one at a time, 
and continue beating with egg beater 
until meringue will stand in soft peaks. 
Set aside. 
Mix egg yolk with about 14 cup of the 
milk in saucepan. Add remaining milk, 
Minit Tapioca, salt, and 2 or 3 table- 
spoons sugar. Place over medium heat. 
Stir until mixture comes to a full boil 
this takes 5 to 8 minutes. Then 
remove from heat. Mixture will be thin 
it thickens as it cools, 
Pour a small amount of hot tapioca 
mixture gradually on beaten egg white, 
blending well. Then quickly stir in 
remaining tapioca mixture. (The hotter 
the tapioca and the faster it is blended 
in, the thicker and fluffier the pudding 
will be.) Add vanilla. Cool; stir once 
after 15 to 20 minutes. Chill. Makes 
4 or 5 servings. 


ICE CREAM BASKETS 
DAIRY FARMERS OF CANADA 


1 (6-ounce) package 12 cups crisp rice 
semi-sweet chocolate cereal 

pieces Ice cream, any 

46 cup toasted flavor 


coconut 


Melt chocolate pieces in top of double 
boiler over hot water. Remove from 
heat and add coconut and crisp rice 
cereal. Blend thoroughly. Reserve 
14 cup mixture for handles of baskets, 
but do not chill. Divide remaining 
mixture among 6 small individual but- 
tered tart or muffin pans. Press mixture 
around bottom and sides. Chill until 
firm. To remove chocolate basket, hold 
pan in hot water for a few seconds, then 
quickly slip out chocolate basket with 
a knife. Chill until ready to serve, then 
fill baskets with any desired flavor of 
ice cream. Spoon reserve chocolate 
mixture in a line across top of ice cream 
to form handles. Serve immediately. 
Makes 6 baskets. 


LEMON BISQUE DESSERT 
MIL-KO PRODUCTS LIMITED 


I package lemon ¢ cup Instant Mil-ko 


jelly powder powder 


1 


1 cup boiling water 2 cup ice water 


2 lemons—juice and 2 cups vanilla wafer 
grated rind crumbs 


‘2 cup sugar 


Dissolve jelly powder in boiling water. 
Add juice and grated rind of lemons. 
Add sugar and let chill until thickened. 
Whip Instant Mil-ko and ice water 
together until quite stiff. Gradually 
fold into jelly mixture and whip until 
smooth. Spread half the wafer crumbs 
over bottom of dish. Cover with whipped 
jelly mixture and sprinkle remainder of 
wafer crumbs over top. Chill in re- 
frigerator until served. Delicious when 
garnished with bright fruits or colored 


coconut, 
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Cumplious... and so easy to make 








MAN...WHAT 
A CAKE! 





The New Purity Cook Book is full of 
simple, easy ways to make all your 
food more delicious... at much less cost! 


Home made dishes, cakes, 
cookies and desserts made the 
Purity way have a mouth- 
watering goodness—and cost you 
a lot less. Get this new edition of 
the famous Purity Cook Book— 
it’s chockful of practical, easy- 
to-make recipes in great variety. 
And every one has been tested 
for flavour, nutrition . . . and 
economy ... to make your house- 
keeping budget s-t-r-e-t-c-h. This 
book is right up to the minute in 
ALL the latest cooking ideas. 


Contents include: 

* asection on freezing fruit, 
vegetables and meats 

© 35 ways to vary ‘cake mix’ cakes 

© 33 different cookie recipes 

® a section on preserving 
canning, pickling 





Make this cake now . . . then send 
for the Purity Cook Book with hun- 


Chocolate Orange Layer Coke— 
Purity Recipe 1 32—" Scrumptious” 
ond different; a pride on the table 
ond a thrill to eat 


“So light it almost floats away”’ 


That’s why Purity All-Purpose Vitamin Enriched 
Flour is the favorite of so many prize-winners. 
“Purity” is a symbol of highest quality on Flour, 
Cake Mixes, Pie Crust Mix and Quick Cooking Oats. 











° 38 different soups 
¢ 960 recipes for variety, 
economy and ideas 


Bound in stiff covers. Lies flat 
when opened. Printed in large 
type. A grand gift for showers, 
weddings, birthdays. Wonderful 
value for $2. 


Thousands of women will want 
this new edition of the famous 
Purity Cook Book. Get your 


copy NOW from your grocer Desserts 
Invalid Dishes 
Lenten Dishes 
Preserves, Pickling, Canning © Freezing Methods © Salads, 
© Sandwiches © Sauces © Soups © Vegetable 
Cookery © Prepored “Mix” Supplement. 


—or send in the coupon (with 
$2) today! 


* PIII; om PINMNN 
Sooo os SOOO USOT o oS 


“ MONEY BACK ~~ 
GUARANTEE 
You must be 100% satisfied, or return 


book in 10 days and money will be 
gladly refunded. 





Chocolate Orange Layer Cake 
Chocolate Orange Coke 
3 ounces unsweetened chocolate 
VY. cup milk 
Yo cup gronulated sugar 
Yp cup butter or margarine 
1 cup brown sugar 
3 eggs 
V4 cup orange juice 


dreds of recipes, just as delicious. 2 tablespoons grated orange rind 


NOTE Recipes for Orange Cream Filling, 


Butter icing, and Chocolate Glaze may be found 


in the Purity Cook Book. 


1% cups sifted Purity Enriched Flour 
¥% teaspoon salt 

2 teaspoons baking powder 

% teaspoon baking soda 


Orange Y, cup milk 








EVERY RECIPE 
TESTED... 


The new edition of the Purity Cook 
Book was prepared by the Purity Home 
Economist. Every recipe was tested and 
when flour was called for, she used Purity 
All-Purpose Flour. You too can be assured 
of finest results when you use Purity Flour. 


960 Recipes, Plus Many Pages 
of Directions, Suggestions, Pictures 


Breads, Rolls @ Cakes, Icings, Fillings @ Cereals © Cocktails 
© Pies, Tarts @ Puddings © Hot & Cold Drinks © 


o Dressings 


“The Purity Cook Book has been a standby in our home for 2 
generations. The new edition is the best yet.” 


—Mrs. H. J. 8., Toronto. 





Combine first three ingredients and cook to a 
thick paste, stirring to prevent scorching. 
aside to cool. Cream butter until soft 





PURITY 





® tuncheon & Supper Dishes © Cheese & 
© Fish, Poultry, Game @ Meats (54 Recipes) © 
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creamy and gradually add brown sugar. Beat 
mixture until it is light and fluffy and then 
add the chocolate mixture. Beat eggs with a 
rotary beater until foamy and add gradually 
to fat-sugar-chocolate mixture, beating thor- 
oughly. Add orange juice and rind and blend 
well. Mix flour, salt, baking powder and baking 
soda and sift 4 or 5 times. Add dry ingre- 
dients alternately with milk, making 3 or 4 
additions, beginning and ending with dry 
ingredients. Stir quickly but gently until batter 
is well blended, but do not over mix. 

Spread Chocolate Orange Cake batter into 2 
well greased layer pana and bake in moderate 
oven for 25-40 minutes (375F). Allow baked 
cakes to set for five minutes before removing 
from pans. Cool and put layers together with 
Orange Cream Filling. Spread top and sides 
with Orange Butter Icing top with Chocolate 
Glaze. 














DESSERTS 





LEMON MAGNOLIA DESSERT 
PILLSBURY MILLS, INC. 


Bake Pillsbury Spice Cake Mix in 9x9x2 or 12x8x2-inch pan as directed 
on package. Prepare ReaLemon Sauce and Whipped Cheese Topping while 
cake is baking. Cut warm cake into squares. Spoon a dab of topping on each 
and cover with warm sauce. 

REALEMON SAUCE: Combine 1 cup sugar and 3 tablespoons cornstarch in 
heavy saucepan. Blend in 134 cups hot water gradually. Cook over medium 


" 


heat, stirring constantly. Bring to boil and cook until thick and clear, 3 to 


5 minutes. Remove from heat. Add a little of the hot mixture to 2 slightly 
beaten egg yolks. Stir quickly into hot mixture; cook for 2 minutes. Remove 
from heat. Blend in 2 tablespbons butter and 144 cup ReaLemon juice. 


Sauce may be reheated, uncovered, over boiling water.) 

WHIPPED CHEESE TOPPING: Soften 4 ounces (half of 8-ounce package) 
cream cheese with 1 tablespoon cream. Blend in 4 cup sifted confectioners’ 
sugar and beat until well blended and fluffy. If desired, Whipped Cheese 
Topping may be omitted and cake squares served with Lemon Sauce only. 


Serves 8 to 10, 


APRICOT CREAM MARLOW 


B.C. FRUIT PROCESSORS LTD. 


4 cup Sun-Rype Ay 12 marshmallows 


Nectar eup it hipping cream 
Few grains s 16 vanilla wafers 








Heat nectar and salt to boiling. Pour over quartered 
DOROTHY BRITTON marshmallows and stir until marshmallows are com- 
Home Economist , ' 

, . yletely dissolved Cool thoroughly. When slightly 
thickened [fold if NI yped cream. A} ange 5 van lla walters in bottom ol 
oblong pan. Pour half the nectar-cream mixture over wafers. Add second 
laver of wafers and top with remaining nectar-cream mixture. Chill until firm. 
Cut in squares to se e. Garnish with colort fresh fruits, if desired. This 
may x7 assembled and cl ed il na qua sherbet dishes. Derves 4 to 6, 

BAKLAVA 
SWIFT CANADIAN CO. LIMITED 
p 
5 p Jewel shortening 

l te oon §& v0 ’ P m , 

| 
ps s ’ ] ' g 
ne B B ] p brown sug nly 
1 tM 
j me 

( y G emon 
/ ake the pastr ( S i i mixture looks 
Hike « mea Witl K, Dik ( i its Add to dry redients 
Mix 1 i ry ( ( ire VY adampe ed, Tur onto axed 
pape Kr i S times Rx i < es l4 yu 
/ ake the ? Mix | 
Combine Be D as ) Roll out 1 portion very 

i tiv I er is < ingle S x 16 inches ( 
ectangk ill I ! ‘- squares Place on square in botton 

Ss x Ss \ ) 4 N 1 = i] 4 { | 

\ P ick ( vi 20 out a The 
ol ! istry as a { S istry anc 
S ea | r i\ Ss 
i nr ¢ Mix cn MN i Be > minutes 
To Bake Baklava: Cut Baklava > Sé s. Pour 3 tablespoons of sirup 
ver Baklava. Bak n moderatc pr) Ces | I > to 40 minutes, 
Serve ren sauce (cor Bak i 

STRAWBERRY BLINTZES 
THE QUAKER OATS COMPANY OF CANADA LIMITED 
Ro | ench Pancakes around a generous Ss¢ ng ot sweetened fresh straw- 
verries. Sprinkle lightly with confectioners’ sugar and top with a mound 
of thick sour cream 
FRENCH PANCAKES: 
3 te ] ip Aunt Jemima Ready-Mix 

r P. 5 
Combine beaten eggs and milk. Add pancake ready-mix, stirring until 
smooth. Place about a teaspoonful of butter in a small frying pan and heat 


until the butter bubbles. Pour in enough batter to coat bottom of the pan 


with a thin layer. Bake until delicately browned on under side; turn and 


bake on other side. Fill. 
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BANANA PUDDING 
CHRISTIE, BROWN AND COMPANY, LIMITED 


34 cup sugar 3 eggs, separated 


2 tablespoons flour 1 teaspoon vanilla 
‘4 teaspoon salt Christie’s Vanilla Wafers 


2 cups milk 6 bananas 


Combine 4 cup sugar, flour and salt in top of double boiler; stir in milk. 
Cook over boiling water, stirring constantly, until thickened. Cook, un- 
covered, 15 minutes more, stirring occasionally. Beat egg yolks; gradually 
stir in hot mixture. Return to double boiler; cook 5 minutes, stirring 
constantly. Remove from heat; add vanilla. Line bottom of casserole with 
Christie’s Vanilla Wafers; top with a layer of sliced bananas. Pour a portion 
of custard over the bananas. Continue to layer wafers, bananas and custard, 
ending with custard on top. Beat egg whites stiff, but not dry; gradually 
add remaining 14 cup sugar and beat until mixture forms stiff peaks. Pile on 
top of pudding in casserole. Place additional vanilla wafers around edge of 
casserole. Bake in hot oven 425 deg. F. for 5 minutes, or until delicately 
browned. Serve warm or chilled. Serves 6 to 8. 


NESCAFE MARLOW 
NESTLE (CANADA) LTD. 


24 marshmallows 1 cup heavy cream, whipped 
] tablespoon Nescafeé stiff 


1 cup boiling water 2 cup chopped nutmeats 


Cut up marshmallows with scissors dipped in water. Dissolve Nescafé 
in boiling water. Pour over marshmallows and stir until dissolved. Allow to 
cool. Whip cream until stiff. Fold cream and nuts into coffee mixture. Pile 
into sherbet glasses Chill thoroughly before serving. Makes 6 servings. 


INDIAN PUDDING 
MEAD JOHNSON & COMPANY OF CANADA LIMITED 


] cup (do not pack) Pablum 
Oatmeal, Barley, Rice or 
Vi ved Ce real 


s cup granulated sugar margarine (melted) 


i teaspoon sal 
1 cup milk (scalded) 
1 tablespoon butter or 


2 teaspoon cinnamon 3 tablespoons molasses 


; teaspoon nutmeg eggs (beaten whole) 


2 cup Tratsins 


Combine dry ingredients. Stir in hot milk, melted butter, molasses, beaten 


eggs and raisins in the order listed. Pour into a greased 8-inch square pan 
or a 4-cup casserole. Place in a larger pan of hot water. Place in a 375 deg. F. 
oven. If the 8-inch square pan is used, bake about 40 minutes. If a casserole 
is used, bake about 1 hour. Serve warm with milk for children or hard sauce 


for adults. Yield: 4 to 6 servings. 


SUPREME CHEESE CAKE 


KRAFT FOODS LIMITED 


18 zwiebacl cup sugar 
2 table spoons butter o ? table spoons flour 


Parkay Margarine teaspoon salt 


tablespoons sugar I teaspoon van 


ounce pat kages Phila 1 eggs 


delphia Brand Cream Cheese ] cup cream 

Roll the zwieback into crumbs; blend with the butter or margarine and two 
a.lespoons of sugar, and press onto the bottom of a 9-inch spring pan. 
Place the cream cheese in a bow! and cream it until soft and smooth. Combine 
ls cup of sugar with the flour and salt and gradually add to the cream 
cheese, blending well. Add the vanilla. Add the egg yolks one at a time, 
mixing well after each yolk is added. Add the cream and blend thoroughly. 
Fold in the stiffly beaten egg whites, and pour the mixture on top of the 

a 


+ 


| , I= | “ 
crumbs. Bake in a slow oven, 325 deg. F., for 1 hour or until “‘set in the 


centre. Cool before removing the rim of the pan. Do not invert. Serves 8 to 10. 


RASPBERRY TRIFLE 
CHR. HANSEN'S OF CANADA, LTD 


, , ™ 
slices pound cake (‘4-inch 1'2 cups homogenized milk: 


> 


thick) cup light cream 
] package Raspberry 
Junket”” Rennet Powder 


4 cup frozen raspberric s 
thawed and drained 


; teaspoons sherry wine 


Place 1 inch square of pound cake in bottom of each of 3 dessert dishes, set 
finger slices of pound cake around it. Sprinkle a teaspoon sherry wine ove! 
cake in each dessert dish. Add milk to light cream. Warm slowly milk 
mixture until lukewarm, stirring constantly. Test a drop on the inside of 
your wrist frequently. When it feels comfortably warm (110 deg. F.), not bot, 
remove at once from heat. Stir in entire contents of package Raspberry 
*“Junket” Rennet Powder at one time. Mix until powder is dissolved—not 
over one minute. Pour at once, while still liquid, into glasses. Do not disturb 
while milk sets—about 10 minutes. Chill. 
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BEE HIVE’s New 


Pak makes serving Bee Hive 












Plastie Squeeze 





Golden Corn Syrup almost as nice as eating it. 
The pictures on this page show you why, 


((juite an idea, isn’t it#) Treat yourself to one today. 





; 
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CORN SYRUP 


ST. LAWRENCE STARCH COMPANY LIMITED, PORT CREDIT, ONT. 


MAKERS OF DURHAM CORN STARCH, IVORY GLOSS LAUNDRY STARCH 
AND ST. LAWRENCE OIL FOR SALADS, BAKING AND FRYING 
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14 cup cream; fold in. Spread between 
DESSERTS Chill Whip 


cake layers. until set. 
remaining cream; fold in chocolate sirup. 





SUNNY ISLE RICE PUDDING COFFEE ANGEL TORTE Spread on top of cake. Garnish with 
PAN-AMERICAN COFFEE BUREAU shaved chocolate if desired. 
CARNATION COMPANY LIMITED 
" | package angel 1 cup whipping GOLDEN CORNFLAKE SHELLS 
_ whe ase food mix cream KRAFT FOODS LIMITED 
indiluted Carnation I teaspoon nutmeg 24 marshmallows 2 tablespoons 
Evaporated Mi ]'2 teaspoons vanilla cup strong hot chocolate sirup 1, 7-ounce package 2 tablespoons water 
1 cup water 2 cups cooked nee coffes Shaved unsweetened Kraft Caramels (24 8 cups corn flakes 
Cees 4 cup shredded chocolate (optional) caramels) Ice cream 
cup sugar coconul ; R P 
Prepare angel food mix as directed on Place the caramels and water in the top 
Beat Carnation Milk, water, eggs, sugar, package. Lightly grease four 9-inch of a double boiler. Heat, stirring fre- 
salt and flavorings until smooth. Pour layer cake pans. Line bottoms of pans quently until the caramels are melted 
over cooked rice, mixed with !'4 cup with waxed paper. Spread batter evenly and the sauce is smooth. Pour over 
shredded coconut in buttered 2-quart in pans. Bake in moderate oven, 325 the corn flakes placed in a large bowl 
casserole. Place casserole in pan of hot deg. F., 25 to 30 minutes, or until top and toss until well coated. Divide into 
iter. Bake in moderate oven (390 springs back when lightly touched with 8 portions. With hands slightly mois- 
li | 1) minutes. Stir lightly but fingertip. Invert pans on cake racks tened with cold water lightly form each 
pn Te Continue baking 30 min- to cool. When thoroughly cool remove into the shape of a shell. Place on a 
utes. Top with remaining coconut dur- from pans. Meanwhile melt marsh- lightly greased cookie sheet and let 
ng last 3 to 7 minutes. Cool befor mallows in coffee over low heat, stirring stand until firm. Fill with ice cream 
serving. Serves 6. often. Chill until partially set. Whip and serve. Yield: 8 shells. 








DOWNSIDE-uP APPLE PIE 


Ihe top’s on the 
special recipe 


bottom, and the taste 
Start with flaky NEW DOMESTIC Cheese P 
2 Cups sifted pastry flour vI 
1 teaspoon salt 


is out of this world! Be sure , this 

Sent ure to try this extra- 
3 Peo or nd DOMESTIC 
2% tod tabiespoons c é 
Sift flour and salt . cup grated Maple Leaf Cheddar he ans 
with a few larcer — DOMESTIC till mixture looks like 
ser cheat hes Ber pieces. Stir in cheese. Sprinkle with just enoug . 


Shortening 


coarse cornmeal, 
, h water for pastry to 
Now spread 4 tables 


poons of N ‘ — ? 
cherries into th largene inside a 9 


Margene. Cover with pastry 


" pie plate. Press peacl 
ss ach halves ¢ 
apples and mix with cup of 


, leaving ! overhang. Slice 5 cups of 
cup brown sugar, packed 16 t 
* ; 2 easpoo 1 é 
l table poon flour 1 aoaaieuen eee 
i teaspoon salt 
pie plate and cover with top crust 
Prick top crust. Bake at 450°F. | 
, then place a serving plate 
NEW DOMESTIC 


easily with the 


1 
Pile all into the 
into a fluted edge 


Trim crusts 
’ “ “ sts even anc . 
Cool for 5 min nd fold back 


". 10 min.; then 350°F. 35 
steepest ) 3 3: *. 35 to 45 min 
over pie and invert. Carefully lift off pie plate. 


. tz > 2) > Yr , M 
contains Blendex which enables it to blend quickly 


liquids in your baking, thoroughly and 


lighter, finer-grained cakes guaranteeing tender, flaky pastry and higher 
NEW DOMESTIC , : 
. " “ C isec = . » . 

tioning economical too, ¢ osting from 3 to 6 cents 


less than any comparable 


NEW 
DOMESTIC 


FRIES BETTER—BAKES BETTER—IS BETTER 
CANADA * PACKERS 












































































CHERRY FRITTERS 
PURITY FLOUR MILLS LIMITED 


1 cup sifted Purity 14 teaspoon salt 
Enriched Flour l egg 

1‘ teaspoons baking 1g cup milk 

powder 1 cup cherries, cul in 
3 tablespoons sugar halves 


Mix and sift dry ingredients. Beat ege 
add milk, then add to dry ingredients 
and beat thoroughly. Stir in cherries 
and drop by spoonfuls into deep fat 
(380 deg. F.). Fry until they are 
delicately brown (3 to 5 minutes). Re- 
move from fat and drain on crumpled 
unglazed paper. These fritters may also 
be made using other fruit in place of the 
cherries, such as diced apple, diced 
pineapple, diced peaches, diced pears, 
diced apricots, finely chopped lemon or 
orange, banana rings or chopped cooked 
figs or prunes. 


STEAMED APPLE-CARROT 
PUDDING 


B. C, TREE FRUITS LTD. 


] cup grated rau 44 cup sugar 

apple 1 cup grated suet o1 
1 cup grated rau 49 cup butter or 
carrot margarine 

] cup grated rau 1'% cups washed 
potato raisins cut with 

1'4 cups all-purpose scissors (or use cur- 
flour rants in place of some 
1 teaspoon each salt, raisins if desired) 
soda, cinnamon, all- 13 cup chopped nuts 


spice, nulmeg 


Combine raw ingredients. Sift together 





flour, salt and spices. Add suet and 
sugar to this, mixing well. Add the raw 
foods and fruits and nuts, blending 
thoroughly. Fill greased molds or 
baking-powder tins two thirds full. 
Cover closely and steam 3 hours. 


CHOCOLATE BOSTON CREAM PIE 


PILLSBURY MILLS, INC. 


Bake Pillsbury Chocolate Fudge Cake 
Mix in two 8- or 9-inch round pans as 
directed on package. Cool. Spread 
vanilla pudding (made from packaged 
pudding mix) between layers. Melt 
square ('4 ounce) chocolate in ly cup 
milk over low heat. Combine 1 table- 
spoon flour, 14 cup sugar, ¥g teaspoon 
salt. Add to milk mixture; stir con- 
stantly until thick. Remove from heat. 
Add 1 teaspoon butter, 44 teaspoon 
vanilla. Beat until thick. Frost top ol 
cake. 


MARDI GRAS MOLD 
GENERAL FOODS, LIMITED 


1 pac kage Raspberry a 4 to % cup sliced 
Strawberry or Cherry red maras« hino 
Jell-O cherries 

1 cup hot water 4 to '4 cup sliced 
‘4 cup cold water green maraschino 
Le cup whipping cherries 

cream 4 cup slivered 


blanched almonds 


Dissolve Jell-O in bot water. Add cold 
water. Pour half of mixture into a 
t-cup mold. Chill. Chill remaining 
Jell-O until slightly thickened. Whip 
the cream; fold into slightly thickened 
Jell-O along with fruits and nuts. Pour 
into mold over firm Jell-O. Chill until 
firm. Unmold. Garnish with additional 
whipped cream and cherries, if desired. 
Makes 8 servings. 
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DESSERTS 





FRUIT FROST 
H, J. HEINZ COMPANY 


26 cup Heinz Jelly (Raspberry, % cup boiling water 

Mint Flavored Apple, Grape, 1 tablespoon lemon juice 
Elderberry) 34 cup sweetened applesauce 
1 tablespoon unflavored or 1 container Heinz Junior 
gelatine Applesauce 


4 cup cold water 


Set control of automatic refrigerator at coldest setting. Melt jelly over 
low heat. Meanwhile soften gelatine in cold water then dissolve in boiling 
water. Stir gelatine mixture, lemon juice and applesauce into melted jelly. 
Pour into refrigerator tray; freeze until frozen 1 inch in from edge of tray. 
Turn into chilled bowl; beat with electric beater or by hand until light and 
fluffy. Do this quickly so frost won’t melt. Return to tray; freeze until firm. 
Makes 5 to 6 servings. 

Note: When beating by hand, break up frost thoroughly with a slotted 
spoon or fork. As mixture begins to soften it will become easier to beat. 


PEACH CORRAL 
CANADIAN CANNERS LIMITED 


1 cup sifted flour 4g cup milk (about) 


1 tablespoon granulated 1 can (20-ounce) Aylmer 
sugar Yellou Peaches, drained 


° > 
1% teaspoons baking 4 cup brown sugar 





powder 46 teaspoon cinnamon 
6 te aspoon salt 1% tablespoon s butter 
JOAN ABBOTT 3 tablespoons shortening 


Home Economist 

Sift together flour, granulated sugar, baking powder, 
salt. Cut in shortening with two knives or pastry blender. Gradually mix 
in enough milk to make a soft dough. Knead lightly. Roll to 14-inch thickness. 
Pat dough into greased, heavy 8-inch frying pan, allowing some of dough 
to hang over edge. Place Aylmer Yellow Peach Halves with rounded side up 
on dough. Sprinkle with brown sugar and cinnamon; dot with butter. Fold 
dough toward centre, leaving some of peaches uncovered. Bake in a hot oven 
(425 deg. F.) about 25 minutes. Serve warm with cream. Makes 6 servings. 


LUSHUS CIRCUS CLOWN HATS 
SHIRRIFF'S FOOD PRODUCTS LIMITED 


Prepare Shirriff’s Strawberry Lushus according to package directions. Pour 
into cone-shaped paper cups, supported i in glasses. Chill. Unmold onto baked 
meringues. (Make meringues 3 inches across.) 


TUTTI FRUITI ROYAL 
STANDARD BRANDS LIMITED 


Pour into a deep, 

one quart mixing 

bowl. ... 2 cups chilled milk 

Empty on top of 

milk contents of... 1 package Royal Instant Butterscotch Pudding 


Beat with a rotary egg beater (or electric mixer at slow to medium speed) 
until smooth, about 1 minute. 


Fold in ‘4 cup chopped seeded muscat raisins 


4 cup chopped marasc hino cherries 


¢ cup chopped nut meats 


Spoon into serving dishes. Allow to stand in refrigerator or at room tempera- 
ture until set (about 15 minutes). If desired, top with whipped cream to serve. 


RASPBERRY RIPPLE ICE CREAM 
CHR. HANSEN'S OF CANADA, LTD. 


> cups light cream M4 cup water 
1 package Vanilla “ Junket” le cup sugar 
Freezing Mix 1% teaspoons cornstare h 


] cup fresh raspberries 


Whip light cream in a deep bowl until a deep layer of foam forms. Takes 
1 to 2 minutes. Add contents of package Vanilla ““Junket” Freezing Mix. 
Whip 1 more minute to dissolve. Pour into freezing tray. Spoon raspberry 
sauce over ice cream. Turn over portions of ice cream with a spoon to give 
a ripple effect. Freeze until firm but not too hard. 

RASPBERRY SAUCE: Stir water, sugar and cornstarch into the raspberries 


and cook over a low flame for 3 minutes until clear. Cool. 
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BARBECUE 
SAUCE 2 


NEW | SAUCE N 


» Th SDICES o> HERBS 
) ALL READY TO )I 


eas: 


indoors or out, cooking’s a breeze 
with French's Barbecue Sauce! Mix it 
in hamburgers... use it to baste ® 
spareribs ... taste how it lifts up the 
flavour of these and other meats, 
keeps 'em tender, juicy! At the table, 
too, just pour it right from the bottle 
—spread it on steaks, cl.ops, chicken, 
franks and scores of dishes... 
enjoy the new zest it brings! SAU CE 
Nothing like French’s Barbecue Sauce— 
get a bottle today! 
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KEEPS MEATS TENDER, 


JUICY! ADDS ZEST— NEWEST MEMBER 
PERKS UP FLAVOUR! OF THE FAMOUS FRENCH’S 


FAMILY OF FINE FOODS 
RECKITT & COLMAN (CANADA) LIMITED, MONTREAL 
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Everybody Likes 
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% Give PEEK FREAN'S Colourful Imported Tins 
for Christmas Presents —79c to $3 
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PEEK FREAN'S PIES 








Cookies Made With 
Finest Creamery Butter 
and Pure Cane Sugar 


Digestive 
rs Cookie 


Shortcake 


A Rich Sweet Cookie 
b. Peek Frean English Quality 





Crumble Crust 8 or 9-inch pie. 


2 cups sifted all-purpose 
flour 


? tea spoons sugar 


Sift flour, sugar and salt into pie 
in measuring 
Beat with fork until creamy; 


cup. 


dough for topping. 


remaining 


ingredients and use mixture to 3 
425 deg. F., for 8 minutes, 


moderately hot, 





nutmeats, shredded coconut and 


“NO-ROLL” 


THE CANADA STARCH COMPANY LIMITED 


pan. 


Mix with fork until flour is completely dampened. 


butter and blend in Bee Hive Syrup. 


to set the 
for about 18 minutes longer, 


G TARTS 


PASTRY 


l teaspoon salt 
>$ cup Mazola Salad Oil 
4 tablespoons cold milk 


pour all at once in centre of flour m 


dough with fingers into small bits; sprinkle over filling. 


Beat and add the eggs. 


q-fill the lined pans. Bake 


paste. 


macaroon crumbs are 





Combine Mazola Salad Oil and 


Set aside about 


Lower heat to 375 deg. 
to complete baking. 
good additions. 


ixture 


» O| 
3 


Push and press evenly and firmly with fingers to line bottom 
of pan, pressing dough to uniform thickness. Shape and press to make edg« 
even; pinch lightly with fingers to flute. Fill with desired filling. Crumble 


Bake in hot oven (400 deg. F.) 15 minutes; reduce heat to 350 deg. F. anc 
bake 30 to 40 minutes longer or until crust is brown and filling ts done. 
BUTTER TARTS 
ST. LAWRENCE STARCH COMPANY, LIMITED 

3 tablespoons soft butter 1 teaspoon salt 

4 cup Bee Hive Golden ] teaspoon vinegat 

Corn Syrup ] teaspoon vanilla 

2 eggs ] cup seedless raisins 
Line 12 medium-sized tart pans with pie-paste. Prick with fork. Cream 


Add remaining 
in hot oven 


Broken 





















Breakfast 
Quick Cheese Bread 


Morning appetites will grow live- 
lier when you feature toasted 
Cheese Bread along with butter 
*n jam. So easy to make, we bet 
you'll want to serve it morning, 
noon and night. 


Lunch 


Cheese Wheel Chicken Casserole 


Here tender chicken and zippy 
Canadian Cheese are teamed up 
with asparagus, onion and season- 
ings for a bubbling good casserole. 
Good eating for October and the 
6 months ahead. 









Cheese is the food that gives 
you more value for your 
money. Packed with protein 
and other essentials—and oh 
what flavor! Cheese gives 
meals a lift around the clock— 
and there are so many 
varieties made in Canada, 
you can enjoy a cheese-eating 
adventure every week of 

the calendar. 


If you'd like these and other 
good new cheese recipes 
designed by Marie Fraser— 
why not drop her a line for 
your free booklets ? 


Dinner 4th Meal 
Pear Cheese Dumplings Prickly Cheese Balls Dairy e fy) Service 
What a fine flavor combination Flavorful little golden balls to Foods ~~ Bureau 


munch on—and swiftly made, too. 
Perfect for that extra meal in the 


for melt-in-your-mouth dump- 
lings. Tangy with Canadian cheese 


DAIRY FARMERS 


refreshingly fruit flavored day ... Canadian cheddar gives OF CANADA 
you'll find this idea adaptable for a special flavor .. . almonds give 409 Huron Street, Toronto, Ontario 
many fall fruits. crunchiness. 


Eat more Canadian Cheese during October, Cheese Festival Month. 
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LET’S MAKE IT SHORT AND SPICY 
SHIRRIFF'S FOOD PRODUCTS LIMITED 


4 teaspoon cinnamon L$ teaspoon nutmeg 


1 teaspoon ginger 


Mix spices into dry ingredients in one portion of a Shirriff’s Pie Crust Mix. 
Then prepare in usual way. Try this for a spiced apple, cherry or apricot 
pie that’s different and delicious. 


CHOCOLATE CHIFFON PIE 
FRY-CADBURY LTD. 


Soften ] envelope Knox Gelatine in 
'¢ cup cold water 
In top ol double boiler combine e+ «a cup watet 
6 tablespoons Fry’s Breakfast Cocoa 


2 cup Sugal 


M4 teaspoon salt 


Place over boiling water and stir until chocolate and sugar are thoroughly 
dissolved. 

Beat slightly 3 egg yolks 

Pour chocolate mixture slowly over egg yolks and return to double boiler. 
Cook over hot, not boiling water, stirring constantly, until mixture thickens. 
Remove from heat. Add gelatine and stir until dissolved. Cool. 


Add ] teaspoon vanilla 

Chill until mixture thickens to the consistency of unbeaten egg whites. 
Beat until stiff 3 egg whites 

Beat in gradually 6 cup sugar 

Fold gelatine mixture into egg whites. Pour into baked pastry shell or 


graham cracker crust. Chill until firm. Garnish with whipped cream and 
shaved chocolate, if desired. 


ALOHA CHIFFON PIE WITH COCONUT CRUST 
HAWAIIAN PINEAPPLE CO., LTD. 


This pie can be made in advance, freeing you of last- 


minute preparation. 


Cor ONUT Crt ST 


= tablespoons soft butter or 1% cups shredded coconut 





margarine 

Spread butter evenly on bottom and sides of a 9-inch 
pie pan. Add coconut and spread it evenly over the 
butter to form a pie shell, press down firmly. Bake in a 


PATRICIA COLLIER 


Home Economist 
preheated oven, 350 deg. F., for 12 to 15 minutes, or until golden brown. Cool. 


ALouAa CHIFFON FILLING 
] tablespoon plain, unflavored 1 cup Dole “Crisp Cut” 


gelatine (1 envelope) 


1 


Crushed Pineapple, not 
i; cup cold water drained (a flat or buffet- 
3 eggs, separated size can) 

54 cup granulated sugar ] teaspoon grated lemon peel 
3 tablespoons strained lemon 
juice 

4 teaspoon salt 

Add gelatine to cold water; let stand while you combine in the top part 
of a double boiler the egg yolks, 14 cup of the sugar, the undrained “Crisp 
Cut” crushed pineapple, lemon peel and juice. Cook over hot water, stirring 
frequently until smoothly thickened (10 to 15 minutes). Add softened 
gelatine and stir until dissolved. Remove from heat and let cool slightly. 
Add salt to egg whites and beat stiff. Gradually beat in the remaining 4% cup 
sugar. Fold the slightly cooled pineapple mixture into the meringue. Heap 
mixture in cooled Coconut Crust. Chill until firm, 2 to 3 hours. Garnish with 
whipped cream if desired. Makes a 9-inch pie. 


BROWN DERBY BLACK BOTTOM PIE 
KNOX GELATINE (CANADA) LTD. 


] envelope unflavored gelat re ] cup wey cold evaporated 
4 cup sugar milk, whipped 
» teaspoon salt ] teaspoon vanilla 
l egg yolk, slightly beaten 1, 9-inch baked pie shel 
i cup milk 1 cup heavy cream, whipped 
} squares unsweetened and sweetened 


chocolate 


Mix gelatine, sugar and salt in top of double boiler. Combine egg yolk and 
milk and add to gelatine mixture. Add 3 squares of the chocolate. Cook 
over boiling water until chocolate is melted, stirring often. Remove from heat 
and beat with rotary beater until smooth. Chill until thickened. Fold in 
whipped evaporated milk and vanilla. Turn into pie shell and chill until 





firm. Spread with whipped cream. Shave remaining 1 square chocolate into 


curls with vegetable slicer; garnish pie. Yield: 1, 9-inch pie. 
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Banana Cream 


Wonderful banana cream puddings and 
pie-fillings in one minute, without cooking! 
Fill your next pie shell with Royal Instant 
Banana Cream! It’s brimming with the 


delicate delicious flavor of golden ripe 





bananas. . . super-homogenized to make 


it extra creamy and smooth! 


Strawberry Cream 


The mouth-watering flavor of delicious 
fresh strawberries in an instant pudding 
as only Royal can make it... from an 


exclusive recipe that can’t be copied . . . 






smooth, creamy, light as a whisper... 


° ’ 
and easier to digest, too! 





PIES AND TARTS APPLE CHIFFON PIE 


GENERAL FOODS, LIMITED 





PUMPKIN PIE 1 package Apple Jell-O 2 tablespoons sugar 
2 tablespoons sugar ‘sg cup heavy cream 
CANADIAN CANNERS LIMITED ] cup OS Baik ad nutmeg 
1 can Aylmer Pumpkin teaspoon mace or nutmeg ‘4 cup apple juice 1 baked 9-inch Pecan 
(15 ounces) or ground cloves 1 egg white Crumb Crust 
i suga r ( 
ON test Re ee ‘gnc gigas a Dissolve Jell-O and 2 tablespoons of sugar in bot water, Add apple juice. 
sides anil aimentieh 1 cape with Chill until only slightly thickened. Beat egg white until foamy throughout. 


: Add sugar, 1 tablespoon at a time, beating well after each addition, and 
Combine pumpkin, sugar and spices; then add well-beaten egg and milk continue beating until meringue stands in soft peaks. Then place bowl of 
slightly thickened Jell-O in bowl of ice and water and whip until thick and 


fluffy like whipped cream. Fold into meringue. Whip cream and add dash of 


Mix well, then pour into unbaked pie shell. Put in oven at 425 deg. F. 


for 10 minutes, then reduce heat to 375 deg. F., and bake 35 to 40 minutes 


longer. Makes one large pie. If desired, separate the egg, folding in the nutmeg. Then fold spiced whipped cream into Jell-O mixture. Pour into 
st flly-beate n white last. This makes a | ghter, flutter pie. pie shell. Chill. 
a "Om, re » ha 
BUTTERSCOTCH DATE NUT TARTS Pecan Crump Crust: 


GENERAL FOODS. LIMITED 14 cups fine vanilla wafer tablespoons sugar 


crumbs 1 cup butter, melted 


2 cups cold mill 1s cup dates, chopped ‘4 cup chopped pecans 
1 package Jell-O Butter- i cup nutmeats, chopped Combine crumbs, nuts and sugar, Add melted butter and mix well. Press 
scotch (or Caramel) Instant 6 baked 4-inch tart shells firmly on bottom and sides of 8-inch or 9-inch pie pan. Bake in moderate 
Pudding cup cream, whipped oven (375 deg. F.) 5 to 8 minutes. Cool before filling 

Pour milk into mixing bowl. Add pudding powder and beat with egg beater 

| minute or until well mixed. Quickly stir in dates and nuts. Pour at once RHUBARB CREAM PIE 


irt shells. Let stand 15 minutes before serving. Top each tart with SWIFT CANADIAN CO. LIMITED 
a cart 
ed cream. \iakes 6 tarts. 


AYLMER CHERRY PIE Pastry (sufficient for two-crust, deep 8-inch ple). 
cup Jewel Shortening I teaspoon salt 


CANADIAN CANNERS LIMITED ‘ 


2 to 5 table spoons water 


Z cups sifted all-purpose flour 





Combine 3 tablespoons tlour wit! 4 Cup Sugar, then add to 1 can cherries ' , . - | - 
| carefully. Line 8-incl late th pastry, add fruit mixture Cut Jewel into sifted flour and salt, using a pastry blender, fork, two knives, 
ne picne Carciuily,. ne - ( rit ) ( Will ‘ e € \ ° ° 
— Poh. all oh on ated ? : Din lone: Geni or the finger tips, until the mixture is the consistency of coarse cornmeal. 
noisten rim Of sneil then cover S¢ ed upper crust, ress edges togetner, c eld | c peat: 1] é } f] . fae ; bl lj a it} f “k 
Bake in hot oven (450 de I 10 minutes then reduce to 375 de F. for oprinkle enough water, gradually, over the flour mixture, Dlending with for 
yee yee or spatula until dry spots disappear. Place dough on waxed paper. Use paper 
r 0 t utes, ' . 
_ J : ee to shape into a ball. Turn onto lightly floured board. Knead twice to blend 
For special occasions Aylmer Fruit Pies are delicious when served with : I 
a ' ; thoroughly. Roll out lightly from centre to edges, keeping circular shape. 
ce cream or whipped cream. P 


Fit into pie pan. Make a fluted edge. 
CURRANT LEMON TARTS 


FILLING: 
THE CANADA STARCH COMPANY LIMITED ] cup sugar ] table spoon {//sweet 
. 2 tablespoons flour Vargarin 
> So 2 teaspoons Ben ’ 2 teaspoons grated lemon adlespoons jfiou I : : 
] teaspoon grated orange 2 eggs 
Canada Corn Star rind : 
> "s cup mohed butte peel 3 cups cut rhubarb 
/ ‘XN 1 feaspoon s¢ I tablespoon lemon juice Blend sugar, flour, orange peel and Allsweet. Add eggs; beat until smooth. 
\ f egg, well-be cup currants or raisins Pour over rhubarb in pastry lined pie pan. Top with lattice crust and bake 
tai. Mies — en oe Pee =r 4 - 
p ¢ I Corn Syruj & unbaked tart sh in hot oven (450 deg. F.) 10 minutes, then in a moderate oven (350 deg. F.) 
ANE ASHLEY al it 20) - . 
, ' about 50 minutes 
Mix Benson's Canada Corn Starch, sugar and salt ; 
dome Economist KI 
together in a be Add egg, blending well. Stir in 
maining ingredients mixing tl izhly; chill. Fill unbaked tart shells PINEAPPLE PIE 
+] rant mivt B n hat , LW) deo I 15 1 t : d |} 
with currant mixture, BDak¢ hot ove t deg. fr.) minutes; reduce heat PURITY FLOUR MILLS LIMITED 
to moderate 350) deg | ind bake 10 mir ites longer, Cool in pans before 
removing. Yield 8 three-inch tarts. 1 table spoons Purity Enriched x cups hot crushed pine apple 
Flour ] table spoon butter 
CITRUS TARTS , teaspoon salt 1 tablespoon lemon juice 
. cup sugar (use only < ] tablespoon grated lemon 
J. WILLIAM HORSEY CORPORATION 
tablespoons with canned rind 
- 1 J. Williar 6 baked tart shells pineapple) Baked pie shell 
Horsey g We} ped cream . _ 
( Mix together flour, salt and sugar and add to pineapple. Cook for 15 minutes, 
vend or g S¢ ns E 
} ; or until it is thickened, stirring constantly. Add butter and stir until it 
iy 2 “aoe Ie : : 
is melted. Stir in lemon juice and rind and pour into baked pie shell. Cool. 
pudding : ; 
a # = If desired, this may be topped with meringue or with whipped cream. 
Use any J. W am Horsey ar ( is Juices as the liquid in preparing 


vanilla pudding. Chill; fill tart shells. Garnish with whipped cream and 


canis ieaiiian Wiis i taain. DOUBLE FRUIT PIE 


( 
. : THE PROCTER & GAMBLE COMPANY OF CANADA, LIMITED 
PECAN PIE 
THE OGILVIE FLOUR MILLS CO., LIMITED Crisco Pastry (all measurements level): 
LVIE FLOU LL ff 
2% cups sifted flour 4 cup Crisco 
Pastry for 9-inch } ip golden corn s rup l teaspoon salt > table spoons water 
egg whites tablespoons butter 
cup granulated sug teaspoon vanilla extract Mix flour and salt in bowl. Cut Crisco into flour with pastry blender or 
ips pecans two knives until the pieces are the size of peas. Blend together 14 cup of 
, : , “ee this mixture and 5 tablespoons water. Add to remaining Crisco-flour mixture 
Line pie plate with pastry and « e you make the filling. Beat eggs , | | 
tol j ae ‘eee ; 7 and mix with fork or fingers until dough holds together. Shape into a round 
slightiy and mix with sugar, sirup, butter and vanilla extract. Stir . : . : ; 
Pour into unb : : +] er , flat mass. Roll half of dough to a circle about 12 inches in diameter and 
is. ) into unbDaks ist. rim with spoontul I 1eringue > : 
an er ; ne ek a a 1 <-inch thick. Line pie pan. Trim edges to 14 inch beyond rim. Add filling 
yulled into peaks. Bake in a pre te noderate oven (375 deg. F.) 40 to _— a; : hee “ 7 ~ - ng. 


: a a Mall Dias Cut remaining dough into strips 1 inch wide. Weave strips together. Place on 
45 minutes, till lightly browne: 


top of fruit. Fold pastry over edges and crimp. Bake in hot oven (425 deg. F.) 


PASI RY: Sift toge ther LY ; s Ug e +-Way N itamin Enriched Flour for 15 minutes; reduce to 400 deg. F. and bake 30 to 35 minutes (or until 
and 1% teaspoon salt. ¢ ut in 19% shortening with a pastry blender or two ccunn ta bene. 

knives. Add enough cold water 1 d ingredients together (about 3 to 

> tablespoons), sprinkling evenly a nixing with a fork to form a ball. Roll FILLING 

out dough in a circular piece * x in CK. Mix together: 1 cup sugar, 2 tablespoons cornstarch, 2 tablespoons flour, 
MERINGUE: Beat two egg whites until quite stiff; gradually add 1 tea- 1, teaspoon salt. Combine with: 4 cups drained sour cherries, 1 cup drained 
spoon cream of tartar, dash of salt a ; cup granulated sugar; beat until cubed pineapple. 


fluffy and satiny. Note: If you prefer, use a solid top crust. 
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SIFTO SALT LIMITED 














CHIP COFFEE CHIFFON CAKE 
STANDARD BRANDS LIMITED 


2” cups once -sifted cake flour ] teaspoon vanilla 

3} teaspoons Magic Baking 3 ounces chilled semisweet 

Powder chocolate, thinly shaved 

] teaspoon salt 1 cup egg whites (at room 

1'2 cups fine granulated temperature) 

sugar » teaspoon Gillett’s Cream 
cup corn or peanut salad of Tartar 

oil 

> egg volks 


1 cup cold strong Chase and 


Sanborn ¢« off e 


Preheat oven to 325 deg. F. (rather slow). Sift flour, Magic Baking Powder, 
salt and sugar together three times. 

Make a well in the flour mixture and add, without stirring, the salad 
oil, unbeaten egg yolks, coffee and vanilla. Stir the liquids to intermingle, 
then stir into the flour mixture; beat until batter is smooth; stir in shaved 
chocolate. 

Measure the egg whites into a large bowl and sprinkle with cream of 
tartar; beat until the egg whites are very, very stiff (much stiffer than for a 
meringue). Add flour mixture about a quarter at a time, folding after each 
addition until batter and egg whites are combined. Turn into ungreased 
10-inch tube pan. Bake in preheated oven 114 to 1% hours. Immediately 
cake is baked, invert pan and allow cake to hang suspended until cold. 
Remove from pan and cover with 7-Minute Frosting. 


APPLESAUCE LAYER CAKE 


STANDARD BRANDS LIMITED 


] cup seedless raisins, washed 1 teaspoon grated nutmeg 
and dried ? teaspoon ground ginger 

cups on e-sifted pastry 10 table spoons butter or 
flour or 2'4 cups less 1 Blue Bonnet Margarine 
table spoon once-sifted a l ¢ ip fine granulated sugar 
purpose flour > egas. well beaten 
> lea spoons Magic Baking cup cold Chase and 
Powder Sanborn coffee 

feaspoon sal ] cup ster ed thick apple SAUCE 


1 tes spoon gro ind cinnamon 

Grease two 8-inch round layer-cake pans and line bottoms with greased 
paper. Preheat oven to 350 deg. F. (moderate). Prepare raisins. Sift flour, 
Magic Baking Powder, salt, cinnamon, nutmeg and ginger together thre« 
times; mix in prepared raisins. 

Cream butter or margarine; gradually blend in sugar. Add well-beaten 
eggs part at a time, beating well after each addition. Add flour mixture to 
creamed mixture about a quarter at a time, alternating with one addition 


if coffee and two additions of applesauce and combining lightly after each 


addition. Turn into prepared pans. Bake in preheated oven 25 to 30 minutes. 
At serving time, put layers together with additional applesauce and top with 


whipped cream and a sprinkle of nutmeg. 


CHOCOLATE CREAM CAKE 
GENERAL MILLS (CANADA) LTD. 
Bake Betty Crocker Chocolate Devils Food Cake Mix 


in 8-inch layer pans according to directions on package. 
Allow to cool. Split each layer into two thin lavers. 






= 


Spread sweetened whipped cream (114 cups whipping 


¥ cream, 14 cup sugar) between the layers. Frost with 
at ) Brown Beauty Icing. 


BETTY CROCKER 


Home Economist 


Brown Beauty [cine 


1's cups sifted icing sugar 1 teaspoon vanilla 
'§ teaspoon salt 3 squares chocolate 
4 cup milk (3 ounces), melted 
4 cup soft shortening 3 or 4 egg yolks (or 1 


large egg) 


Place bowl in ice water. Mix thoroughly sugar, salt, milk, shortening, 
vanilla. Blend in thoroughly melted chocolate. Add egg yolks and beat 
until thick enough to spread. 
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TOMATO SOUP CAKE 
CAMPBELL SOUP COMPANY LIMITED 


2 cups sifted cake flour ] cup sé edless raisins 


a teaspoons baking powder 16 cup shorte ning 
ly teaspoon baking soda 1 cup granulated sugar 
2 leaspoon powde red cloves 2 eggs, well beaten 


1 teaspoon cinnamon or mace 1 can (1% cups) Campbell’s 


/2 teaspoon nutmeg Tomato Soup 


Sift together flour, baking powder, soda and spices. 


Wash and cut 
Cream shortening; add sugar 
Add flour 
Fold in raisins. 
pans; bake in a moderate oven 
Makes 8 servings. 


I raisins. 
(Roll in a small amount of the flour mixture.) 
mixture alternately 
Pour 


375 deg. F. 


vradually; then eggs, mixing thoroughly. 


with soup, stirring after each addition. into two 


greased and floured 8-inch layer 


about 35 minutes, or until done. Frost as desired. 


HAWAIIAN POUND CAKE 


PILLSBURY MILLS, INC. 





Sift together 2'4 cups sifted Pillsbury’s Best En- 
riched Flour 
14 teaspoon double-acting baking 
powder 
14 teaspoon salt 

Combine... 14 cup chopped candied pineapple and 


) 


ANN 2 to 4 tablespoons chopped candied 


PILLSBURY 


Home Economist ginger with 2 tablespoons of the dry 


ingredients. Chop again very fine. 


5 a ree 3 tablespoons sesame seeds at 350 deg. F. for 8 to 10 
minutes until golden brown. Reserve for garnishing cake. 

Cream 1 cup butter or margarine. Gradually add 1% cups 
sugar, creaming until light and fluffy. 

Add 6 unbeaten eggs, one at a time. Beat 1 minute after each. 

Blend in the dry ingredients. Mix thoroughly. Then stir in th 
candied fruit. 

Turn ...eees.. into 9- or 10-inch tube pan which has been well greased 
and lightly floured on the bottom only. 

Bak« ...iIn moderate oven (350 deg. F.) 55 to 60 minutes or 
until cake springs back when touched lightly in the 
centre. Cool in pan 15 minutes, then turn out and 
frost while warm. Sprinkle with the toasted sesam« 
seeds, pressing them lightly into the frosting to stick. 

ICING: Blend together 1 tablespoon soft butter, l4 teaspoon French’s 


Add gradually 2 to 3 table- 


Makes 9- or 10-inch 


Vanilla and 2 cups sifted confectioners’ sugar. 


spoons hot water until of spreading consistency. 


tube cake. 


NEILSON’S THEOBROMA COCOA CAKE 
WILLIAM NEILSON LIMITED 


14 cup butter 16 cup sour milk 


) 


2 cups light brown sugar cup boiling water 


, 
2 eggs 


] tea spoon soda 


Pinch salt 


l lea spoon t anilla 


) cups cake flour, sifted ly cup Veilson’s Jerse y Cocoa 


l teaspoon baking powde r 


Cream shortening and add 1 cup sugar. Cream well. Beat eggs and add the 


other cup sugar. Beat well. Add the mixtures together and beat hard. Sift 


bak ng 
with the sour milk, beating well after each addition of sour milk and flour. 
Add 


Bake in oven 350 deg. F. for 35 minutes. Spread icing all around 


flour and add powder and salt. Add to mixture alternately 


once 
Stir soda and chocolate with boiling water and add to the cake mixture. 
vanilla, 


and on top. 


STREUSEL GINGERBREAD 
PURITY FLOUR MILLS LIMITED 


44 cup brown sugar 2 cup chopped nuts 
] package Purity Ginger- 
bread Mix 


1 cup u ater 


2 tablespoons flour 
2 te aspoons cinnamon 


) 


2 table spoons me lted butter 
Preheat oven and prepare 8-inch cake pan as described: Grease 8-inch 
square pan and dust with flour, or line bottom of pan with waxed paper. Make 
streusel mixture by blending sugar, flour, cinnamon, butter and nuts. 


Prepare batter from Gingerbread Mix and water: Pour contents of package 





into mixing bowl, add half the water, and mix for two minutes, either beating 


thoroughly by hand, or using an electric mixer at medium speed. Scrape 
sides and bottom of bowl, add remaining water, and mix again as before. 
Pour half the batter into cake pan, and sprinkle with half the streusel mixture. 
Add the rest of the batter and sprinkle remaining streusel mixture on top. 
Bake for Gingerbread is baked if it 
springs back when lightly touched with the finger. Leave baked cake in pan 


35 to 40 minutes in moderate oven. 


to cool, then cut and serve. 
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Taste these luscious, whole berries 
in Rose Brand Pure Strawberry Jam 










Plump, whole, juicy-ripe 
berries make Rose Brand 
Pure Strawberry Jam a delight 
for everyone in your family! They'll 


other scrumptious 





enjoy, too, the many 
Rose Brand Pure Jams, Jellies and 
Marmalades. Rose Brand puts up crisp, 
uicy pickles and olives as well—all taste 
enticing to please the folks in your 
house. When you shop, get Rose Brand, 


MATTHEWS-WELLS COMPANY LIMITED 
GUELPH, ONT. © CHARLOTTETOWN, P.E.I. 











Whenever the recipe calls for milk 
you'll save money with Instant Starlac! 


In puddings, cakes, sauces, cooking use 


that calls for milk, you get the same results with 


every 


Starlac (sometimes even better). 


You see Starlac is milk with only the fat 
water removed. You just add back the water to 
get delicious milk for drinking or cooking. You 
can, if you wish, add Starlac powder as it comes 
from the tin right in with your dry ingredients. 
This saves even the mixing. 


and 


Most wonderful of all . Starlac cuts your 
milk bills in half. It costs only about 9c a quart 
. . « gives you all the proteins, B vitamins and 
minerals of fresh milk. 





The Instant Skim Milk Powder 
that has the flavour! 


In sturdy, convenient tins 
that reseal to guard the 
sweet, fresh flavour 


About Ui a quart 








eae 


Better Buy FRY 


Its Better by Far! 


SREY: 















Every sip...every swallow 
... tells you! Creamy-smooth FRY’S 
COCOA is better by far than any other cocoa 

you've ever tried. Smooth and mellow with 
chocolate-rich flavour... and as wonderful in 


your cooking and baking as it is in your cup! 


INEXPENSIVE, TOO! 

You get 104 cups from every 1 Ib. tin! 
For 75 delicious ways to use FRY products, 
SEND FOR FREE RECIPE BOOK, to: 
Fry-Cadbury Ltd., Dept. “CH”, Montreal, Que. 


For cooking... baking... or beverage making... 


o, Better Buy FRY 


1LB.NET 





Watch Canada’s Own Howdy Doody 
On Your Local TV Station! 











collect Chatelaine 
recipes every month 








Use this handy coupon to order Chatelaine now. 
Don’t miss its exciting recipes and complete menus 


for every meal in the month. Mail the coupon today. 





Chatelaine. 481 University Ave., CH/10 
Toronto 2. Canada. 
Please sand me helpful Chatelaine for: 

1 year $2 [j 2 years $3 [] 3 years $4 
| GREIDSE ss cccccsccces Please bill me 
Name COHHOSHOSSHSOSHOSSOLECESLESCOESS eee eee eee ereerseeseeereoeeeeee 
PCT re eee ‘esbSeberune Re err ey eee ee 
Ng 8 a er PROD A ccdikedinwwasen 

















SNOWFLAKE ANGEL FOOD 
GENERAL MILLS (CANADA) LTD. 


Make Angel Food Cake according to directions on Betty Crocker Angel 
Food Cake Mix package. When thoroughly cold, remove from pan. Whip 
114 cups whipping cream until stiff. Mix 1 cup of whipped cream, 1% cup 
chopped fruits and nuts (maraschino cherries, pineapple, almonds, pecans, 
etc.). Spread on top of cake. Cover sides with rest of whipped cream. Sprinkle 
shredded coconut on sides of cake. 


MAPLE CAKE 
THE OGILVIE FLOUR MILLS CO., LIMITED 


16 cup shortening 134 cups Ogilvie 4-Way 

16 cup sugar Vitamin Enriched Flour 

49 cup maple sirup 14 teaspoon salt 

1 teaspoon vanilla 2% teaspoons baking powder 
2 eggs, beaten M4 cup milk 


14 cup chopped walnuts 


Cream together shortening and sugar very thoroughly. Add maple sirup, 
a little at a time, and the vanilla. Cream well again. Add beaten eggs and 
mix thoroughly. Sift flour, salt and baking powder and add alternately with 
milk to creamed mixture. Stir in chopped nuts. Pour into two 8-inch layer 
pans lined with waxed paper and bake in a preheated, moderate oven 
(375 deg. F.) for 25 to 30 minutes. Cool for 5 minutes before removing from 
pans. Place on cake rack and frost. 


CRUNCHY BUTTERSCOTCH CAKE 
CANADA PACKERS LIMITED 


1 cup firmly packed brown 316 teaspoons baking powder 
sugar '4 teaspoons salt 

‘4 cup Margene margarine »s cup New Domestic 

1% cups milk Shortening 

2%4 cups sifted cake flour 3 Maple Leaf Eggs 

1 cup light brown sugar 1 teaspoon vanilla 


Place first three ingredients in a saucepan. Place over low heat and boil 
for two minutes. Remove from heat and cool thoroughly. Sift remaining 
dry ingredients into a mixing bowl. Add New Domestic and 34 of the cooled 
butterscotch mixture. Beat 300 strokes by hand or 2 minutes at medium 
speed of an electric mixer. Add rest of ingredients and beat as above. Place 
in cake pans greased with New Domestic and lined. Bake 40 minutes at 
375 deg. F. for square pans and bake at 350 deg. F. for 25 to 30 minutes 
for layer pans. Frost with Butterscotch Meringue Topping. 


BUTTERSCOTCH MERINGUE TOPPING 
CANADA PACKERS LIMITED 


2 Maple Leaf Egg Whites 1 cup sifted brown sugar 


1s cup slivered nuts 


Beat egg whites until stiff but not dry. Add brown sugar slowly, beating 


constantly until stiff. Spread over top and sides of cake. Sprinkle with nuts. 
Bake 20 minutes at 350 deg. F. 


ONE-EGG WONDER CAKE 
GENERAL FOODS, LIMITED 


Preparations: have shortening at room temperature. Use two round 8-inch 
layer pans, 114 inches deep; line bottoms with paper. Start oven for moderate 
heat (375 deg. F.). Sift flour once before measuring. 


Measure into sifter: 


2¢ ups sifted Swans Down 34 teaspoon salt 
Cake Flour I cup plus 2 tablespoons 
2 teaspoons Calumet Baking sugar 


Powder 


Measure into mixing bowl: 


's cup butter or other shortening 


Measure into cup: 

34 cup milk 1 teaspoon vanilla 
Have ready: 

1 egg, unbeaten 
The Mixing Method: (Mix cake by hand or in electric mixer. Count only 
actual beating time or beating strokes. Scrape bowl and beaters or spoon 
often.) 
Stir shortening just to soften. Sift in dry ingredients. Add milk and mix 
until all flour is dampened. Then beat 2 minutes at a low speed of electric 
mixer, or 300 vigorous strokes by hand. Add egg and beat 1 minute longer 
in mixer, or 150 strokes by hand. 
Baking: Pour batter into pans. Bake in moderate oven (375 deg. F.) 


i) 
i 


minutes, or until done. 
This cake may also be baked in an 8 x 8x 2-inch square pan in moderate oven 
(350 deg. F.) 45 to 50 minutes, 
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CAFE AU LAIT GINGERBREAD 
THE BORDEN COMPANY, LIMITED 


M4 cup water 3 tablespoons sugar 


1 tablespoon lemon 1 8-inch square of 
juice gingerbread made 
Mg eup Borden’ s from your favorite 
Instant Starlac recipe or prepared 
(powdered skim milk) — mia 

}} 2 teaspoons 

Borden’s Instant 


Coffee 


Pour water and lemon juice into a bowl, 
Sprinkle Starlaec on top and beat with 
rotary beater or electric mixer until stiff 
(about 5 minutes). Beat in sugar and 
coffee powder, blend well. Chill. Makes 
about 2 cups. 

Cut gingerbread in squares, top with 
Café au Lait Topping. Garnish with 
pineapple chunks or peach slices. 


CHOCOLATE SPICE CAKE 
THE OGILVIE FLOUR MILLS CO., LIMITED 


Empty contents of a package of Ogilvie 
Chocolate Cake Mix into a mixing bowl; 
fluff with a fork. Blend in 4 teaspoon 
cinnamon and 14 teaspoon nutmeg. 
Measure out 8 ounces water (one com- 
plete cup). Add half the water (4 
ounces). Mix until free from lumps. 
Add remainder of water slowly, mixing 
smooth after each addition. Batter will 
be thin. Pour into two 8-inch layer 
cake pans lined with waxed paper. Bake 
in a preheated, moderate oven (350 
deg. F.) for 30 to 35 minutes. Cool 
5 minutes before removing from pans. 
Frost cold cake with honey frosting. 


Honey Frostine: 

1 cup honey 2 egg whites 

Boil honey over a low flame for about 
ten minutes. Remove from heat; cool. 
Beat egg whites, then add honey in a 
fine stream, beating all the time. Con- 
tinue beating until mixture is_ thick 


enough to spread. Cool before spreading. 


ORANGE CAKE 
THE OGILVIE FLOUR MILLS CO., LIMITED 


Empty contents of a package of Ogilvie 
Orange Cake Mix into a mixing bow]; 
fluff with a fork. Measure out one 
standard 8-ounce cup water. Add half 
the water (4 ounces). Mix until prac- 
tically free from lumps. Add remainde: 
of water slowly, blending well after 
each addition. Batter will be thin. 
Pour into two 8-inch layer cake tins 
lined with waxed paper. Bake in a 
preheated moderate oven (350 deg. F.) 
for 25 to 30 minutes. Cool 5 minutes 
before removing from cake tins. Frost 
cake when cold. 


ORANGE AMBROSIA FROSTING: 


1 tablespoon grated 2 table Spoons orange 
orange rind juice 


1 cup shredded 


coconut juice 


1 tablespoon lemon 
4 cup granulated ] cup heavy cream, 
sugar whipped 

Mix orange rind, coconut, sugar, orange 
and lemon juices together. Let mixture 
stand for 15 minutes. Whip cream; fold 
in coconut mixture. Use for frosting 
and filling. 
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BARBECUED SPARERIBS 


Prepare barbecue sauce: In a saucepan 
combine 2 tablespoons’ granulated 
sugar, 2 tablespoons Heinz Worcester- 
shire Sauce, 1 tablespoon Heinz Pre- 
oared Mustard, %4 cup Heinz Cider 

inegar, 43 cup Heinz Tomato Ketchup, 
1 teaspoon salt, 1 teaspoon paprika, % 
teaspoon pepper, and 1 very finely 
choped clove of garlic; cover; simmer 
15 minutes. Meanwhile, place 2 pounds 


spareribs, rounded side up, on rack in‘ 


baking pan. Bake in a hot oven (500°) 
15 minutes. Reduce heat to 325°; brush 
both sides of ribs with sauce. Bake, 
uncovered, rounded side up, 1% hours, 
frequently brushing top side with 
sauce. Place under broiler and broil 
slowly until bubbling and lightly 
browned. Cut into individual servings 
Makes 4-5 servings. 


AP ae. 


OE, 8 tilly, 





(Advertisement) 
RED ‘n’ WHITE SALAD 


Combine 1% tablespoons gelatine and 
¥4 cup water. Simmer 10 minutes 1 can 
(20 ounces) Heinz Tomato Juice, 3 
slices onion, % bay leaf, 4 whole cloves, 
4 whole allspice, % teaspoon salt, % 
teaspoon sugar; strain; stir in gelatine 
and 2 teaspoons lemon juice; mould 
and chill. Combine 1 tablespoon gela- 
tine and % cup water. Heat % cup 
milk; stir in gelatine; cool slightly; stir 
in *4 cup cottage cheese, 3 tablespoons 
chopped stuffed olives, % teaspoon salt, 
few grains pepper, % cup mayonnaise 
Chill until it begins to thicken; pour 
over set tomato jelly. Chill Serves 8. 


CHILI-GLAZED HAM LOAF 


Simmer until tender, then mince, 1% 
pounds lean cottage roll; add 3 cups 
soft bread crumbs, % cup chopped 
onion, 1 teaspoon dry mustard, few 
grains cloves and pepper; combine 
lightly. Mix 1 beaten egg, 1 teaspoon 
Heinz Worcestershire Sauce and % cup 
milk; mix lightly into meat. Shape and 
place in greased shallow baking dish; 
drizzle with mixture of % cup Heinz 
Chili Sauce and 2 tablespoons water 
Bake, uncovered, in a moderate oven 
(350°), 1% hours. Border with hot 
cooked rice and garnish attractively. 
Serves 8. 





harvest time at HEINZ! 


The world’s most famous ketchup 


Pack”’ tomato products. 


your grocer’s now! 





TOMATO 
JUICE 








TOMATO 





comes fresh from the vine to you... 


Millions of luscious ‘‘Aristocrat’’ tomatoes have 
come to Heinz spotless kitchens from Canada’s 
finest farmlands at the peak of perfection. 
Today, all across Canada, stores are ready 
with an abundant supply of luscious ‘‘Harvest- 


Look for Heinz “harvest pack” displays... 


Shop now for the finest, freshest tomato products 
in the world—Heinz Ketchup, available in two 
handy sizes, Heinz Tomato Juice, Heinz Cream of 
Tomato Soup, and Heinz Chili Sauce! They're at 





NATIONAL TOMATO 
FESTIVAL 


Canada’s first National Tomato 
Festival was held this yeor ot 
Leamington, Ontario, home of 
Heinz and birthplace of Canada's 
finest tomatoes. 




















Serve Everybody’s Favourite! 





Hot w Hoarty 
POT ROAST 


class! Inexpensive chuck 
imp roasts, cooked slowly in Ox 
rich, deep, prime beef flavour, taste 
meatier more i1voul hat eV 
before ! \ | memb deli S 


nutritious OXO is hi 


POT ROAST 


/ tal ; n all-purt uv 

2 teas 

4 / n heb 

; ; y h) 

/ hie 

) if } y 

OXO cx r 2 teast l 

OXO 

Mix flour with salt and p ( 
dredg meat with mixture B 
ieat and onion in fat 1 


ind a small amount of boiling ’ 
which the OXO cubes have be 


dissolved (2 teaspoons of Beefy OXO 
iav be substituted, if desired). Cov 
ind simmer about hou 


neat is tender, adding 
is needed. One-half hi 
before meat is tender, po- 
atoes may be added if 


desired. Serves 6. 


BUY OXO in convenient 6 ar 


-cube packages, 94 and 





OXO (CANADA) LIMITED 
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CAKES 





BANANA CAKE 
LEVER BROTHERS LIMITED 


Temperature 375 deg. F. Time: 30 to 35 minutes 
y cup Good Luck Margarine ] cups sifted pastry flour 


i cup brown sugar l teaspoon baking powder 





i teaspoon vanilla 


wre l egg. well beaten 


4 cup mashed bananas 


teaspoon salt 

teaspoon baking soda 
2 table spoons thick sour 
KATE AITKEN milk 


Home Economist 
‘ 


Cream together Good Luck Margarine, sugar and vanilla; 
beat till light. Add egg, well beaten, and mashed bananas. Add sifted dry 
ngredients alternately with sour milk; beat quickly and lightly until smooth. 
Pour into square pan 8 x 8 inches, which has been lined with paper brushed 

th softened Good Luck Margarine; bake in moderate oven. This cake is 


delicious when fresh; it needs no icing. Yield: 12 to 16 pieces. 
ONE BOWL CHOCOLATE CAKE 


THE CANADA STARCH COMPANY LIMITED 


cup cocoa teaspoon baking soda 


cup boiling water teaspoon baking powder 
&} 


cup Crown Brand Corn 1 cup soft (room tempera- 


Syrup ture) shortening 
1'4 cups sifted cake flour cup milk 
cup granulated sugar l egg, unbeaten 


teaspoon salt teaspoon vanilla 


Preheat oven to 350 deg. F. Place cocoa tn large mixing bowl. Add boiling 
water slowly; mix until smooth. Blend in Crown Brand Corn Syrup thor- 
oughly. Add sifted dry ingredients, stirring until dry ingredients are well 
dampened. Mix in soft shortening; beat 2 minutes or until there are no lumps 
and mixture is smooth. Add milk, egg and vanilla; beat 2 minutes or until 
smooth and light. Pour immediately into lined and greased 8-inch-square 


+ 


pan, or two &-inch layer pans. Bake in 350 deg. F. oven 40 to 45 minutes for 


Frost as desired. 


7 4 > 1 
square cake, or 25 to 30 minutes for layer cakes 








COCONUT SQUARES 
MAPLE LEAF MILLING CO. LIMITED 


Oven temperature moderate, 350 deg. F. 

Po 2 cups Monarch Tea-Bisk add and combine 11% cups brown sugar, 1 cup 
shredded coconut and 34 cup chopped nuts. Make a well in the centre 
and add 1 egg, beaten, 14 cup milk and 1 teaspoon vanilla. Mix thoroughly. 
lurn into greased 8 x 12-inch pan. Bake 25 minutes. Cool in pan. Frost 


th maple butter icing. Cut in squares while still in pan. 


JERSEY MILK FINGERS 
WILLIAM NEILSON LIMITED 


) cup butter I teaspoon vanilla 
| cup sugar (brown) 


} 
( 


2 cups flour 
iten) 8, 5-cent Jersey Milk Choco- 


late bars 


l egg 


g volt 


| 


Cream butter and sugar. Beat well, add egg yolk. Beat until light, add 


inilla. Beat, add flour. Spread on jelly roll pan. Bake in 350 deg. F. oven 
15 to 20 minutes. Melt Jersey Milk Chocolate bars in top of double 
ler, spread on cake, sprinkle with chopped nuts. Cut into squares, 


REFRIGERATOR COOKIES 

GENERAL MILLS (CANADA) LTD. 
] pack lee Betty Crocker 
White, Yellow, Honey Sp 
or Chocolate Devils Food ] tablespoon water 


Cake Mix 


| cup soft shorte ning 


] medium egg 


Mix all ingredients thoroughly with hands, adding 14 cup each cut-up dates 
and nuts, uf desired. Press and mold into a long smooth roll about 2 inches 
n diameter. Wrap in waxed paper and chill until stiff (several hours). 
Heat oven to 375 deg. F (quick moderate). With a sharp knife, cut cookie 
dough into thin slices (1-1nch Place a little apart on ungreased baking 
sheet. Bake about 6 minutes until delicately browned. About 614 dozen 


cook Se 















It's aged 
like vintage wine 


in oaken casks for 
3 years 


This world-renowned TABASCO is 
not just another sauce or seasoning— 
it’s liquid pepper made from selected 
peppers fermented naturally in wood 
for three summers, Use it as a con- 
diment on your table and as a dis- 
tinctive seasoning when you're pre- 
paring soups, meats, salads, scrambled 
eggs, etc. A drop or two makes such 
a difference! 





Like to try Tabasco? 
Send your name, address and 10c for 
handling to: TABASCO, Room 310, 20 
Grey Nun St., Montreal. You'll get a 
sample bottle and some handy recipes. 
Made only by Mciihenny Company, 
Avery Island, La. 











a TABASCO trademark registered in Canada J 








*% hunch for Lunch 


a 





.. . makes 
wonderful 


FISH MEAT & VEGETABLE DISHES 


If you have never tasted a real Indian Curry 
you have missed one of the finest dishes 
imaginable. Here is your opportunity to try 
some of the appetising recipes made with: 


P. VENCATACHELLUMS 
Peacock Brand Genuine Madras 


CURRY POWDER 
FREE 5073. 15 teehee 


of Curry Powder to 


make four delicious dishes, Please 
enclose S¢ stamp to cover postage. 


- MAIL COUPON TO: 
. ‘So ROSE & LAFLAMME LTD. 

400, ST. PAUL STREET WEST, MONTREAL 

Agents for: 

J. A. Sharwood & Co. Lid., London, England 








NAME eeeeeee eee eeeeeeeeeeeeeeseres 
ADDRESS COCR ROEETEHEH ETE H EEE S 


eee T EE SO SESE HEE BEHES 


“green label” 


chutne 





OUTCLASSES ALL SWEET PICKLES: 


CHATELAINE —OCTOBER 1955 


: 
| 

















SHAMROCK MINCEMEAT SQUARES 
BURNS & CO. LIMITED 

CRUST: 

‘4 cup brown sugar 2 tablespoons grated 

lemon rind 


14 cups sifted 


general purpose flour 16 tea spoon salt 


1 


14 cups rolled oats 2 cup Delmar 


1 lea spoon soda Margarine 


FILLING: 
2 cups Burns’ 1 tablespoon lemon 
Shamrock Mincemeat juice 


Few grains salt 


Mix dry ingredients thoroughly. Cut 
in Delmar and lemon rind. Press two 
thirds the mixture into a greased and 
floured 6x 10 x 1-inch or 8-inch-square 
pan. Combine mincemeat, lemon juice 
and salt and spread over crumbs. Top 
with remaining crumbs. Bake for 40 min- 
utes at 350 deg. F. Cut into squares and 
serve warm with sweetened whipped 
cream. Yield: 6 servings. 


JUBILEE JUMBLES 
GENERAL MILLS (CANADA) LTD. 


2 cup soft shortening 2%4 cups sifted Gold 
1 cup brown sugar Medal “ Kitchen- 
(packed) tested” Enriched 
6 ¢ up u hite sugar Flour 


) 


eggs ly teaspoon soda 


F cup undiluted l teaspoon salt 
evaporated milk ] cup cut-up walnuts 


1 tea spoon t anilla 


Mix thoroughly shortening, sugars, eggs. 
Stir in evaporated milk, vanilla. Sift 
together flour, soda, salt, and stir in. 
Blend in nuts. Chill 1 hour. 
to 375 deg. F. (quick moderate). Drop 
rounded tablespoonfuls 2 inches apart 
m greased baking sheet. Bake about 


Heat oven 


10 minutes, until delicately browned. 
While warm, frost with Burnt Butter 
Glaze (recipe below). Garnish with 
walnut halves. Makes about 4 dozen. 
BURNT BUTTER GLAZE: Heat 2 
tablespoons butter until golden brown. 
Beat in until smooth 2 cups sifted icing 
sugar and 14 cup undiluted evaporated 
milk. 

VARIATIONS: 


coconut or finely cut dates or seedless 


1 cup moist shredded 


raisins or 6-ounce package semisweet 
chocolate pieces may be added to this 
recipe. 
DREAM CAKE 
PURITY FLOUR MILLS LIMITED 


Lower Crust 


l ) 


2 cup butter or table spoons icing 
margarine sugar 


] cup sifted Purity 
Enriched Flour 


Blend together well and spread evenly 
in ungreased cake pan 8 inches square. 


TOPPING: 
2 eggs 2 cup glace cherries 


] cup u hite sugar 


l 


l teaspoon vanilla 
i cup Purity 
Enriched Flour 


xs lea spoon salt 


] cup chopped 
walnuts 

M9 cup desiccated 
1 teaspoon baking coconut 


pou der 


Sift together 
flour, salt and baking powder and add 
to first mixture. Add fruit, flavoring, 
nuts and coconut. Pour over pastry. 
Bake in slow oven (300 deg. F.) for 
20 minutes. This may be iced with plain 
butter icing. Cut into fingers or squares 
before serving. 


Beat eggs and add sugar. 
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When in doubt about what flavor to “star” 
in a dessert — make it lemon! A lemon 
dessert is a “natural” to follow fish... 
fresh and delightful after roast or chops 

. just sharp and interesting enough after 
an egg or macaroni dish. 


“Th the World of Desserts — 


_—— with “Fhances (Sarto 


For a shortcut to no end of delicious 
lemon desserts, remember that Jell-O 
Lemon Pie Filling can be cooked to per- 
fection in a matter of minutes! With the 
time saved, you'll be able to plan the kind 
of serving ideas that can add so much 
interest to all your lemon desserts. 


ORANGE LEMON TARTS: Add | table- 
spoon grated orange rind to cooled Jell-O 
Lemon Pie Filling. Pour into baked tart 
shells. Top each tart with meringue and 
bake meringue according to package 
directions. 


LEMON CREAM CAKE: Prepare Jell-O 
Lemon Pie Filling according to package 
directions, replacing the 2 egg yolks with 
one whole egg. Cool. Use to fill your 
favorite jelly-roll or layer cake. Top cake 
with whipped cream. Extra filling can be 
used as pudding. 








make 


You 


Sasy because 


you use only a cup, a pan and a spoon. 
No squeezing of lemons — no grating of rind. 


Cconomical, because 


there’s no chance to take — no waste of ingredients. 
It turns out perfect to cut — every time you make it! 


You’re SO smart to use 


Jell-O is a registered trade mark owned in Canada by General Foods, Limited 





lemon 
jelly 
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COOKIES 





CHERRY WINKS 
KELLOGG COMPANY OF CANADA LIMITED 


4 cup shorten ng teaspoon salt 
] cup sugar 1 cup chopped nutmeats 
eggs l cup finely cut dates 
tablespoons milk cup finely cut marase hino 
i te spoon van 1 flavor ng cherries 
cups sifted flour cups Kellogg’s Corn Flakes 
l teaspoon baking pou der 12 maraschino cherries, cut 
teaspoon baking soda I quarte rs 


’ . , , 1 | 
Hliend shortening and ugar; add egys and bea 


1. Silt together Hour, baking powder, 
| 


+ { 


' F , ; 
mixture together with nutmeats, dates and finely cut cherries. Mix well. 











( corn flake to medium fine crumbs. Shape dough into balls, using 
tabies oon dough ior each. Rol DAalis n corn flakes crumbs and place 
eased baking sheets. Top each cookie with 14 maraschino cherry. Bake 
moderate oven (375 deg. F.) 12 to 15 minutes or until lightly browned. 
Vir 4 dozen cookies, about 2 inches in diameter. 
CHEWY CHOCOLATE KISSES 
GENERAL FOODS, LIMITED 
l package Baker's Sen teaspoon vinegar 
Sweet Chocolate Chis teaspoon vanilla 
é s cup Baker's Coconut. cut 
It + cup chopped watnuls 
up igar 
Melt chocolate over hot wate Beat egg whites and salt until foamy through- 
ut Add sugar, 2 tablespoons at a time, beating after each addition until 
i blended Then continue eating unt | mixture will stand n stiff 
veaks. Add vinegar and vanilla and beat well. (Entire beating process takes 
it 10 minutes Fold in coconut, nuts, and melted chocolate. 
Drop from teaspoon onto greased baking sheet. 3ake in moderate oven 
90 deg. F. 10 minutes. Makes 2! to 3 dozen cookies. 
PEANUT BUTTER DATE STICKS 
PLANTERS NUT & CHOCOLATE CO. LTD. 
sifted cake flour tal espoons Planters 
woons baking powde Hi-Hat Peanut Oil 
salt cup Planters Peanut Butter 
spoon nutmeg l cup granulated sugar 
spoon cinnamor teaspoon vanilla 
teaspoo ulspice 2 eggs 
cup finely cut dates 
Sift together flour, baking owder, ilt and spices onto piece of waxed 
iper. Add Planters Hi-Hat Peanut O » Planters Peanut Butter and blend 
} ehly. Add sugar and vanilla to eggs and beat with rotary beater until 
Combine with peanut butter mixture. Then add sifted dry ingredients 
und mix until thoroughly blended. Fold in dates. Place a piece of waxed paper 
to fit in bottom of a 7 x 11-inch cake tin. Turn in batter and spread to 
edges. Bake in a moderate oven (350 deg. F.) for 30 minutes. Turn out on 
cake rack l remove pape mmediately. When cool cut in 2- x 1-inch 
Yield 36 sticks 
MARSHMALLOW SNOWBALLS 
WESTON BAKERIES LIMITED 
Slice bread in 2-inch slices. Remove crusts. Cut each slice into 4 squares. 
Soak in chocolate sauce. Dip in marshmallow or 7-minute frosting. Roll in 


PETITS FOURS 
STANDARD BRANDS LIMITED 





] cup once-s fted pastry flour ff tblespoons hutter 

or *4 cup once-sifted cup fine granukated sugar 
purpose flour and Ii table an a 

spoon cornstarch l teaspoon grated lemon rind 
] te aspoon Magic Baking hlespoons milk 

Powder teaspoon vanilla 

1 


4 teaspoon salt 


Grease an 8-inch-square cake pan and line bottom with greased paper. 
Preheat oven to 350 deg. F. (moderate). Sift flour, cornstarch if being used, 
Magic Baking Powder and salt together three times. Cream butter, gradually 
blend in sugar. Add unbeaten eggs one at a time, beating well after each 
addition; mix in lemon rind. Measure milk and add vanilla. Add flour 
mixture to creamed mixture about a quarter at a time, alte rnating with three 
additions of milk and combining lightly after each addition. Turn into 
prepared pan. Bake in preheated oven about 25 minutes. 

Trim crusts from cold cake; split cake into three | 
a thin spread of cooled Royal Instant Pud¢ 


ayers and put together with 


ng (made up in any of its flavors) 
or with jam; press layers together lightly. Turn cake top side down and 
cut into squares or diamonds with a sharp knife, or into fancy shapes with 


small sharp cookie cutters. Arrange little cakes on cake cooler and frost. 
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t well. Stir in milk and 


: 
soda and salt. Add to shortening 





APRICOT BONBONS 
DAIRY FARMERS OF CANADA 


1 cup cooked dried apricots 4¢ cup milk powder, whole 

2 teaspoons grated orange or skim 

rind 6 tablespoons powdered sugar 

Shredded coconut 

Drain and cool cooked apricots. Chop into small pieces. Place in mixing 
bowl and add orange rind, milk powder and sugar. Blend ingredients until 
smooth, Chill. With buttered hands shape into small balls, then roll in 
coconut. Store in refrigerator until used. Makes 2 dozen bonbons. 


VANILLA WAFERS 
THE PROCTER & GAMBLE COMPANY OF CANADA, LIMITED 
Measure into mixing bowl (all measurements level): 


's cup Fluffo '$ teaspoon salt 
cup sugar teaspoon vanilla 
l egg 18 walnut or pecan halves 


] cup sifted flour (one per cookie) 


Blend Fluffo, sugar and eg; Stir in dry ingredients (which have been 





sifted together). Blend well; add vanilla. Drop from a teaspoon to a cookie 
sheet which has been rubbed with Fluffo. Place nut tn centre of each cookie. 
Bake in a moderate oven (3530 deg. F.) 12 to 15 minutes. Remove cookies 


from sheet immediately after removing from oven. Makes 18, 2-inch wafers. 


ICED LEMON REFRIGERATOR SQUARES 
THE BORDEN COMPANY, LIMITED 
]'3 cups (1 can) Borden’s ] teaspoon grate d lemon 


Eagle Brand Sweetened rind 
( onde nsed Milk 


Graham wafers (approxt- 
cup lemon juice mately 27) 


Butter icing 


Blend Eagle Brand Sweetened Condensed Milk, lemon 
juice, and lemon rind until mixture thickens. Line a 





EILEEN CAMPSALL 


Home Economist - 
= 9-inch-square pan with waxed paper, then place 9 graham 


wafers on bottom, fitting them closely together. Cover with half the lemon 
filling. Repeat this layer of wafers and filling. Top with layer of wafers. Allow 
to ripen in refrigerator 12 hours or more. To serve, unmold, ice with butter 


icing, then cut in squares. 


CHIPITS OATMEAL COOKIES 
VAN KIRK CHOCOLATE CORPORATION LIMITED 


2 cups once-sifted pastry 1 cup shortening 


flour OR 1%4 cups once- 1 cup lightly packed brown 


sifted hard-wheat flour sugar 


2 teaspoon salt I teaspoon baking soda 


2 cups rolled oats ‘4 cup boiling water 
! 1 teaspoon vanilla 


] package Van Kirk Chipits 


2 cup coconut 


Sift together the flour and salt; mix in rolled oats and coconut. Cream 





the shortening and gradually blend in brown sugar; cream well. Dissolve 
the baking soda in boiling water; gradually stir into creamed mixture. Mix 
in vanilla. Add flour mixture, part at a time, mixing well after each addition. 
Gently stir in the Chipits. Drop dough by small spoonfuls, well apart, onto 
greased cookie pans and flatten each mound well with a fork which has been 
dipped into cold water—or chill dough about 1 hour, roll into small balls, 
arrange on greased cookie pans and press flat with a wet fork. Bake in 
moderate oven, 350 deg. F., 12 to 15 minutes. Yield: 6 dozen cookies. 


COCONUT BUTTERSCOTCH COOKIES 
ST. LAWRENCE STARCH COMPANY, LIMITED 


1\% cups once-sifted enriched ‘9 teaspoon salt 

pastry flour or 1's cups 1 cup butter or margarine 
once-sifted enriched all- 1 cup lightly packed brown 
purpose flour sugar 


1 cup once-sifted Durham ] egg, well beaten 


Corn Starch I teaspoon vanilla 
1 teaspoon baking soda l cup shredded coconut 

'g cup chopped walnuts 

Measure and sift together twice the flour, Durham Corn Starch, baking 
soda and salt. Cream butter or margarine and gradually blend in the sugar: 
cream well. Add well-beaten egg, a little at a time, beating well after each 
addition. Stir in vanilla, coconut and walnuts. Add flour mixture about a 
third at a time, combining well after each addition. Drop dough by small 
spoonfuls, well apart, onto greased baking sheets. Bake in a rather slow 
oven, 325 deg. F., 15 to 20 minutes. Lift cookies onto a cake cooler and 
cool thoroughly. Yield: about 5 dozen cookies. 





Build a reference library for your kitchen. See page 94. 
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Liat, luscious and whipped up in a jiffy! .. . 
What else but an Ogilvie Cake Mix could give you 
a cake like this — every time? It’s typical of all 
those delicious Ogilvie Cake Mixes — each one tested in 
Ogilvie’s own kitchens — each ready, with the addition 
of only water, to give you the lightest, 
tenderest cake you ever baked. 


... and only Ogilvie offers you a choice of so many 
wonderfully nicomecanial flavours: 
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CAKE MIX 











No other 
like it! 


DISSOLVES 
INSTANTLY 


only MIL-KO 
has “‘Instant 
Crystals”’ 


When ordinary powdered milks are 
added to water here's what happens. 





When INSTANT MIL-KO is added to water 
“INSTANT CRYSTALS” dissolve in a flash. 


ENTER MIL-KO’S FREE BUICK JUNIOR THUNDER- 
BIRD CONTEST .... SAVE YOUR MIL-KO BOX TOPS 


IT'S FUN! IT'S FREE! IT'S EASY! You just complete the sentence 


| like Instant MIL-KO because... ' 
You may win a big Buick Special Riviera, and a 


form from your grocer today. 
December 15th. 


IN 4 QUART OR 
12 QUART PKGS. 


for about 








also available in 20 Ib. tins. 


os and send it with an 
Instant MIL-KO box top to Mil-Ko Products Limited, Hamilton. 


terrific 


powered Junior Thunderbird for your child. Get your entry 
Remember the contest 


ends 


A QUART 








Your 


Guide 





Institute Seal of Approval. 


the seal. 


Chatelaine 
Institute 





A 


intensive testing. 


s al. 


you see the Chatelaine 


en, laundr VY, 


shopping guide. 





Better Buying 


7 OU can be sure of fine quality 
y and performance in household 
products that bear the Chatelaine 
To get 
product must first pass 
rigid tests by Chatelaine Institute 


for quality, practical performance, 
/ accuracy of directions. It then goes 
” to laboratory experts for further 


Only when all results are suc- 


cessful is a product awarded the 


So buy with confidence when 
Institute 
Seal of Approval on food products. 
on supplies or equipment for kitch- 
bathroom or house- 
cleaning. To get the seal, a product 


must be good. Look for it as youn 
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ICE BOX COOKIES 
ST. LAWRENCE STARCH COMPANY, LIMITED 
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3% cups sifted cake flour 24 cup Bee Hive Golden Corn 
316 tea spoons baking pou der Sy rup 

ly teaspoon salt 2 egg yolks 

1 cup butter 1 teaspoon vanilla 


1 cup brown sugar Candied cherries and nuts 


Cream shortening, add sugar, cream well. Stir in Bee Hive and yolks. Sift 
together dry ingredients and blend them into the shortening mixture. Add 
vanilla. 

Note: 4% cup chopped candied cherries and 44 cup nuts may be added. For 
Christmas cookies, add chopped green and red cherries. 


WONDERFUL FRUIT CAKE BARS 
THE BEST FOODS, INC. 


2 cups sifted flour 
4% teaspoon baking powder 


1 cup chopped candied fruit 
46 cup chopped nuts 
1 teaspoon salt 14 cup (1 print) Nucoa 


'6 teaspoon soda Margarine 
i f 


14 teaspoons cinnamon 16 cup brown sugar 
1% tea spoon nutmeg : eges 


1 No. 1 can sliced pineapple 


1 


4 teaspoon cloves 


3 Cc up honey 


Sift dry ingredients together. Mix candied fruit and nuts and dredge in 
Cream Nucoa. Add sugar gradually and 
Add eggs one at a time, beating well after each addition. 
Dice pineapple and stir into creamed mixture. 
juice to make 24 cup and blend with honey. 


1 tablespoon of flour mixture. 
cream thoroughly. 
Add enough water to pineapple 
Add flour mixture alternately 
with liquid to creamed mixture, stirring until smooth after each addition. 
Fold in fruit and nuts. Pour into a 7 x 11 x 1'%-inch greased pan, lined with 
waxed paper and paper greased. Bake in a moderate oven (350 deg. F.) 50 to 
60 minutes. When bars are cool frost with thin sugar icing made by adding 
1 tablespoon boiling water to 1 cup confectioners’ sugar and 


4 teaspoon 
vanilla. Cut in bars. Yield: 24 (approximately 114 x 214-inch) bars. 








ONION BREAD 
ROBIN HOOD FLOUR MILLS LIMITED 


4 medium onions 


2 cups Robin Hood Easy-Bisk 
2 tablespoons butter 23 cup milk 


Salt and pepper l egg 


55 


Dash cayenne 2 cup light cream or 


4 tablespoons shortening evaporated milk 
} é I 


Preheat oven to 450 deg. F. (very hot). Cut onions in thin slices and cook 
until golden in butter in a heavy skillet. Add shortening 
to Easy-Bisk. Cut in until fine and mealy, using a pastry blender or two 
knives. Mix in milk to make a soft dough. 
about 10 times, 


Add seasonings. 


Turn out on board and knead 
Pat dough into a 9-inch ungreased square pan and spoon 
cooked onions over top. Be: at egg with cream or evaporated milk until well 
mixed and pour it over onions. Bake 30 minutes or until golden brown, Cut 
in squares and serve with liver and bacon, and a green or yellow vegetable. 
Yield: 9-inch square (6 to 8 servings). 


SCOTCH RAISIN QUICK BREAD 
THE QUAKER OATS COMPANY OF CANADA LIMITED 


] egg 14 teaspoon salt 


46 cup sugar ] teaspoon soda 
] cup buttermilk or sour milk 


1§ cup light molasses 


1% cups sifted flour 


1 cup Quaker Oats (uncooked) 
14 cup chopped nutmeats 


] cup raisins 


1. Beat egg until light; add sugar gradually, beating until fluffy. 
Add buttermilk and molasses, mixing well. 
. Sift together flour, salt and soda, add to egg mixture. 


W do 


Add to rolled 
oats, nutmeats and raisins, stirring only enough to combine, 

4. Bake in greased paper-lined bread pan (1-pound size) in moderate oven 
(350 deg. F.) 1 hour or until baked. Store in bread box one day befor« 
slicing. Makes 1 loaf. 
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BREADS AND QUICK BREADS 





HONEY BUN RING 
STANDARD BRANDS LIMITED 


Scald 34 cup milk, 14 cup granulated sugar, 114 teaspoons salt and 14 cup 
shortening; cool to lukewarm. Meanwhile, measure into a large bowl 14 cup 


lukewarm water, 1 teaspoon granulated sugar; stir until sugar is dissolved. 


Sprinkle with 1 envelope Fleischmann’s Active Dry Yeast. Let stand 10 
ninutes, THEN stir well. Add cooled milk mixture and stir in 1 well-beaten 
egg and 1 teaspoon grated lemon rind. Stir in 2 cups once-sifted bread flour; 


eat until smooth. Work in 2 cups (about) once-sifted bread flour. Knead 


| 


on lightly-floured board until smooth and elastic. Place in greased bowl and 
yrease top of dough. Cover and set in warm place, free from draught. Let 
rise until doubled in bulk. Punch down dough and roll out into an oblong 
about 9 inches wide and 24 inches long; loosen dough. Combine % cup lightly 
acked brov rar and } p |i 1 | VS] Loy lough and s| kl 
IACKCC rOWN SULA ane 2 Cup iiqui¢ One ; Spread over agougn anc sprin i¢€ 


with 34 cup broken walnuts. Beginning at a long side, loosely roll up like 


a jelly roll. Lift carefully into a greased 81-inch tube pan and join ends of 
dough to form a ring. Brush top with melted butter. Cover and let rise until 
doubled in bulk. Bake in moderately hot oven, 375 deg. F., 45 to 50 minutes. 
Brush top with honey and sprinkle with chopped walnuts. 


BANANA PANCAKES 


STANDARD BRANDS LIMITED 


> cups once-sifted pastry flour l egg. well beaten 
w 134 cups once-sifted a 1 cup milk 
purpose flour teaspoon vanilla 


teaspoons Magic Baking 3 table spoons Blue Bonnet 


Powder Vargarine, melted 

i teaspoon salt } medium-sized bananas 
i cup lightly packed brown I tablespoon lemon juice 
sugar 


Mix and sift once, then sift into a bowl, the flour, Magic Baking Powder, 
and salt; mix in sugar. Combine well-beaten egg, milk, vanilla and melted 


margarine. Make a well in the flour mixture and add liquids; beat thoroughly 


with a wooden spoon. Cut bananas into !4-inch-thick slices and add to 
yatter; mix in lemon juice. Bake pancakes on heated griddle, greased if 
necessary. Yield: 18 average-sized pancakes. 


DAISY MAE’S CREAM OF WHEAT SPOON BREAD 


CREAM OF WHEAT (CANADA), LTD. 


cup uncooked Crean cup diced salt pork or 
i heat hacon 
} cups milk ? table spoons drippings 
l tea spoon salt 3 eggs 


Add Cream of Wheat gradually to the scalded milk and salt, stirring con- 
stantly. Cook until thickened, about 3 minutes. Fry diced salt pork or 
bacon slowly until brown and crisp. Drain and add together with two 
tablespoons of the drippings to the Cream of Wheat mixture. Mix thoroughly. 
Separate egg yolks from egg whites. Beat egg yolks until light. Add hot 
mixture and mix well. Fold in stiffly beaten egg whites. Pour into a greased 
114-quart casserole. Bake in a moderate oven (350 deg. F.) 40 minutes or 
until firm. Cooked sausage meat or grated cheese may be used instead of 


salt pork or bacon, if desired. Serves 6. 


GRANDMA SCRAGG’S CREAM OF WHEAT DUMPLINGS 


CREAM OF WHEAT (CANADA), LTD. 


cup uncooked Cream o 2 cup finely mince 
I heat eftover meat 
! cup scalded milk tablespoon sa 
I tablespoon table fat l egg 


Add Cream of Wheat gradually to the scalded milk, table fat and salt, 
stirring constantly until mixture thickens. Lower heat and continue cooking 


or about 3 minutes. Add meat and mix well. Remove from heat and sti 


n well-beaten egg. Cool mixture slightly, then form into small balls about 
the size of a large walnut. Drop on top of boiling, thick vegetable o1 
meat stew. Cover tightly and cook for about 12 minutes. Makes 18 small 
dumplings. 


PUFF PANCAKES 


GENERAL MILLS (CANADA) LTD. 


ggs ; cup salad oil or melted 
} cup milk shortening 
cups Bisqu ch é table spoons sugar 
‘ | | “I 
Beat eggs until soft peaks form. Blend in milk. Add Bisquick, sugar. Mix 


| ' 
just until thoroughly dampened. Fold in shortening. Spoon onto medium-hot 


griddle. When puffed 1 


p and bubbles begin to break, cook on other side. 


Serve with sirup or as dessert with warm fruit such as strawberries and 


whipped cream. Makes 15 to 20 pancakes. 








Make this 


Super 


Rem 


delicate as only Swans Down can make it! 






SWANS DOWN BLACK-EYED SUSAN CAKE 





(Wonder Quick: no more beating than a mix!) 


144 cups sifted Swans Down Cake Flour ‘5 cup shortening 


| teaspoon soda 1 cup buttermilk or sour milk 
1 teaspoon salt 3 egg whites, unbeaten 
142 Cups sugar 3 squares Baker's Unsweetened Chocolate, melted 


Sift Swans Down Flour once. Then measure exact Orange Frosting— 
amount needed into sifter. Add the soda, salt and sugar : 
Cream together ‘s cup butter, 12 tablespoons grated 


Stir shortening to soften. Sift in flour mixture. Add % grange rind, 1 teaspoon grated lemon rind, and % tea- 
cup of the milk and mix until all flour is dampened spoon salt. Add 1 unbeaten egg yolk and mix well. Then 
Then beat 2 minutes at a low speed of electric mixer, or — add 315 cups sifted icing sugar, alternately with 1 
300 vigorous strokes by hand. tablespoon orange juice and 2 teaspoons lemon juice, 
Add egg whites, melted chocolate and remaining milk beating well after each addition. Spread frosting between 
Beat 1 minute longer in mixer or 150 strokes by hand layers and on top and sides 


Pour batter into two round 9-inch or 8-inch layer pans, Decorate top of cake with black-eyed Susan design, 
1*2 inches deep, which have been lined on the bottoms —ysing thinly sliced orange rind for petals and Baker's 
with paper. Bake in moderate oven 350°F.) about 30 — Semi-Sweet Chocolate Chips for centres of flowers 
minutes for 9-inch layers or about 40 minutes for 8-inch 

layers 
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BREADS AND QUICK BREADS 








BEST-EVER BRAN MUFFINS 
GENERAL FOODS, LIMITED 


] cup sifted four cup shorte ning 
3 teaspoons Calumet Baking ] egg, well beaten 
Powder 4 cup milk 
2 table spoons sugar 1'4 cups Post Bran Flakes 
4 leaspoon salt 

flour once, measure, add baking powder, sugar, and salt and sift again. 
Cut in shortening. Combine egg and milk and add all at once to flour mixture. 
lo mix, draw spoon from side of bowl toward centre, turning bowl gradually. 
Chop spoon through batter. Add flakes and mix. Turn into greased muffin 

‘ ng each about 24 full. Bake in hot oven (400 deg. F.) 20 minutes, 
yr until done. Makes 8 to 10 muff 
DATE BRAN MUFFINS: Add % cup finely cut dates to flour mixture. 
Pp oceed 


BRAN MOLASSES MUFFINS: Use recipe for Best-ever Bran Muflins. 
) 





Ins. 


is directed. 


Add 14 teaspoon soda with dry ingredients and '4 cup molasses with milk 


ind egys. 
BACON BRAN MUFFINS: Use recipe for Best-ever Bran Muffins. De- 
crease salt to 144 teaspoon and add 14 cup crumbled crisp bacon with the flakes. 


BANANA BREAD 


a THE CANADA STARCH COMPANY LIMITED 


154 cups sifted all-purpose ! cup ripe, mashed bananas 
flour cup Vazola Salad Oil 
3} teaspoons baking powder cup sugar 
teaspoon baking soda « (22S 
2 teaspoon salt cup coarsely chopped 
nutmeats (optional) 
Mix and sift first four ingredients. Combine bananas, Mazola Salad Oil, 
sugar and eggs in large bowl. Beat with rotary beater until light and foamy. 
Add sifted dry ingredients and mix with a spoon until well blended. Turn 
nto well-greased loaf pan (81% x 41% x 2% inches). Bake in moderate oven 
350 deg. F.) 70 minutes or until bread ts done. Allow to stand until cold 
fore cutting. Store in tightly covered container. 
ORANGE NUT BREAD 
PURITY FLOUR MILLS LIMITED 
] large orange ] teaspoon baking soda 
4 cup hot ng water cup sugar 
cups sifted Purity 2 tablespoons melted fat 
Enriched Flour l cup chopped dates or 
fe raisins 
le baking powder cup chopped nuts 





1] tea spoon vanilla 





Wash orange, extract juice, a yut rind through a food chopper. Pour hot 
ater over rind and add orange juice. Mix and sift flour, salt, baking powder, 
aking soda and sugar. Add the orange m xture, melted fat, dates, nuts 
ind vanilla, mixing well after each addition. Pour into a well-greased loaf 
i et stand 15 minutes, then bake n moderate oven (350 deg. F. for 

Cool in pan before slicing. 


VELVET CRUMB CAKE 
GENERAL MILLS (CANADA) LTD. 


i s Bisqui l egg 

‘ p sug 4 cup m 

} tablespoons soft shortening ] teaspoon vanilla 
| to ta 250d I Ee < nd flon uare pan & 8 >> he * 
rieat oven t ) aeg. ° srease and If a square pan X X £2 Inches Or 


a round layer pan, 9 x 1% inches. Mix Bisquick, sugar. Add shortening, 
> 


egg, ‘4 cup of milk. Beat vigorously 1 minute. Stir in gradually remaining 
milk, vanilla. Beat 4% minute. Po nto prepared pan. Bake about 
3) minutes. Cover with Broiled Toppings hile warm, 

BROILED TOPPING: Mix 3 tablespoons butter or other shortening, melted 
or sottened; , Cup Drown sugar racked); 2 tablespoons cream or top milk; 
lg cup Wheaties or coconut, if desired; !4 cup chopped nuts. Spread on baked 
cake. Place about 3 inches under broiler (low heat) until mixture bubbles 
and browns (3 to 5 minutes). Do not burn! Especially good served warm. 


OLD-FASHIONED ALL-BRAN MUFFINS 
KELLOGG COMPANY OF CANADA LIMITED 





1 cup Kellogg's A Bran | cup sifted flour 

4 cup milk* b teaspoons baking powder 

l egg 2 teaspoon salt 

4 cup soft shortening 1 cup sugar 
Combine All-Bran and milk; let stand until most of moisture is taken up. 
Add egg and shortening and beat well. Sift together flour, baking powder, 
salt and sugar. Add to first mixture, stirring only until combined. Fill 
greased muflin pans two thirds full. Bake in moderately hot oven (400 deg. F.) 
about 30 minutes. Yield: 9 muffins, 24% inches in diameter. 
*If sour milk or buttermilk is used in place of sweet milk, reduce baking 
powder to L te aspoon and add ls teaspoon baking soda. 
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CHEESE CORNMEAL FINGERS 
STANDARD BRANDS LIMITED 


14 cups once-sifted pastry cup yellow cornmeal 


flour or 1% cups once-sifted 34 eup shredded Ingersoll 
all-purpose flour processed cheese 
3 teaspoons Magic Baking 2 tablespoons chopped 
Powder parsley, if available 
34 teaspoon salt 34 cup milk 

] tablespoons chilled 


shortening 


Grease a cookie sheet. Preheat oven to 425 deg. F. (hot). Mix and sift 
once, then sift into a bowl, the flour, Magic Baking Powder and salt. Cut in 
shortening finely; mix in cornmeal, shredded cheese and parsley, if being used. 
Make a well in the flour mixture and add milk; mix lightly with a fork. 
Knead for 10 seconds on lightly floured baking board and roll into a 34-inch- 
thick rectangle; cut into 12 fingers and arrange, slightly apart, on prepared 
cookie sheet. Bake in preheated oven about 15 minutes. Serve hot, with 
butter or Blue Bonnet Margarine. Yield: 1 dozen fingers. 


CALIFORNIA ORANGE SHORTCAKE 
SUNKIST GROWERS 


1 


14 cups biscuit mix 2 cup sugar 


2 tablespoons sugar l tablespoon grated orange 





l egg peel 
1s cup milk 2 tablespoons butter or 


margarine melted 


Nm \ 


Make orange sauce. Mes » biscul IX ¢ 2 table- 
ounvaune sunres Make orange sauce. Measure biscuit mix and 2 table 


spoons sugar in large bowl. Add egg to milk; beat until 
blended, then add to flour mixture and mix only until 
flour is moistened. Turn dough out on waxed paper lightly coated with biscuit 


Home Economist 


mix; knead gently about 30 seconds (mixture will be soft). Pat into rectangle 
8 inches wide and 14 inch thick. Spread with melted butter. Mix 44 cup 
sugar with orange peel; spread over dough. Roll up like jellyroll. Make ring 
with dough around edge of greased, round 9-inch layer pan or ring mold. Seal 
ends; snip roll on outside edge to form 8 pieces. Bake at 400 deg. F. 25 to 30 
minutes. Invert baked shortcake on large plate, fill with orange sections; 
serve with orange sauce. 


ORANGE SAUCE: 


'S cup sugar 2 tablespoons grated orange 
2 cups Sunkist orange sections peel 


4 tablespoons cornstarch 2 cups fresh Sunkist orange 


‘9 cup sugar Juice 
i teaspoon salt 1 cup water 


Sprinkle 14 cup sugar Over orange sections; set aside. Mix cornstarch, 
14 cup sugar and salt; add orange peel, orange juice and water. Cook over 
low heat, stirring constantly, until thickened. Cool. 


MIDGET PINEAPPLE COFFEE CAKES 
SWIFT CANADIAN CO. LIMITED 


4 cup {llsweet melted ] Brookfield egg, beaten 
2 cups sifted all-purpose flour 54 cup milk 


1 


3 teaspoons baking pou der 4 cup pine apple juLce 


14 teaspoon salt 1\4 cups pineapple tidbits 


ly cup sugar 


ToOpPiINnG: 
14 cup Allsweet, melted 1¢ teaspoon cinnamon 


y ; cup brou nm sugar 


ly cup sifted all-purpose flour 


Sift together dry ingredients. Combine melted Allsweet, egg, milk and 
pineapple juice. Add to dry ingredients and mix until just blended. Place 
in muffin pans (rubbed with Allsweet) or use paper liners. Top each cake 
with four to five tidbits. Mix flour, cinnamon and brown sugar for topping. 
Add melted Allsweet and blend. Sprinkle this mixture over the cakes. Bake 
in a moderate oven (375 deg. F.) for 30 minutes. Serve hot with Allsweet. 


SPICED CURRANT LOAF 
LEVER BROTHERS LIMITED 


Temperature: 325 deg. F. Time: 1 hour, 15 minutes 


12 cups sifted all-purpose 4 cup currants 
flour l egg. we ll beaten 


bs cup milk 


24 teaspoons baking powder 
lg teaspoon salt 


1 


s cup corn sirup or 
2 teaspoon cinnamon molasses 
1 teaspoon mace 2 tablespoons softened Good 


1§ teaspoon cloves Luck Margarine 


Sift together flour, baking powder, salt and spices; add currants, which 
have been plumped in boiling water and drained. Beat egg till light; add 
milk, corn sirup or molasses and softened Good Luck Margarine. Combine 
the two mixtures; stir lightly. Turn into pan 9 x 3 x 3 inches which has been 
lined with waxed paper. Bake in moderate oven till done. Let stand 24 hours 


ing 
before slicing. 
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SAUCE IBERIA 


C. B. POWELL LIMITED 


4 teaspoon dry mustard ] tablespoon chopped parsley 


4 teaspoon garlic salt 3 tablespoons very finely 
] tablespoon anchovy paste 


ri hopped stuffed olives 


2 tablespoons tarragon 3 tablespoons very finely 


vinegar chopped gherkins 

4 teaspoon Tabasco ] teaspoon minced onion 

l cup mavonnalse 3 eggs, very inely ri ho ) red 
fates PI 


Blend together mustard, garlic salt and anchovy paste. Add vinegar and 
Tabasco; stir until smooth. Add remaining ingredients and mix well; chill. 
Turn into serving bowl and surround with cauliflower buds, potato chips, 
shrimps and celery sticks. Yield: 2 cups sauce. 


FLAMING FRUIT COCKTAIL SAUCE 
HAWAIIAN PINEAPPLE CO., LTD. 


2 cups drained Dole Fruit 2 tablespoons cornstarch 


Cocktail (No. 2"% can) 14 teaspoon grated lemon peel 
1 


2 cup granulated sugar 2 ounces light rum or brandy 

2 tablespoons butter or 

margarine 
Heat the first five ingredients in your chafing dish until thickened. Now 
pour the rum or brandy on the hot fruit—do not mix—but light the floating 
liquor, then spoon it over and over into the flame to keep it burning. When 
the flame expires (which means that all the alcohol has burned off) spoon 





the hot fruit over vanil 
Makes 8 sundaes. 
If you do not have a chafing dish, you may make Flaming Fruit Cocktail 


a ice cream in individual dishes and serve immediately. 


Sauce in a glass double boiler, cooking it over water, then bringing the top 
part into the table for flaming. The effect is still dramatic and it will taste 
just as good, 


SPICY FRUIT SAUCE 
CANADIAN CANNERS LIMITED 


2 tablespoons butter ] tablespoon lemon juice 


2 tablespoons flour 1 teaspoon ground cloves 
1 can (15-ounce) Aylmer 


Fruit Cocktail 


Melt butter and blend in flour in saucepan over low heat. Remove from 
heat and blend in Aylmer Fruit Cocktail (including sirup) slowly, stirring 
constantly. Cook until mixture boils, stirring constantly; then boil 1 minute, 
stirring continually. Remove from heat and add lemon juice and cloves. 
Serve hot. Makes 2 cups. Delightful with roast pork, spare ribs or baked ham 


CARNATION 1-2-3 FUDGE SAUCE 
CARNATION COMPANY LIMITED 


1 large can undiluted 2 cups sugar 


Carnation Evaporated Milk 3 squares (3 ounces) 





unsweetened chocolate* 


] ¥ Simply combine Carnation, sugar and chocolate in sauce- 
i owes 


MARY BLAKE 


pan over medium-low heat. Allow to come to the boil, 
stirring occasionally. Then cook for 5 minutes, stirring 
constantly. Remove from heat, add teaspoon vanilla, 
mame: TENS and beat with rotary-type beater until smooth and 
thoroughly blended. Serve hot or cold. Gives a festive flavor to puddings 


and cake, as well as to ice cream. Keeps well in a covered jar, in refrigerator, 
*For more chocolate flavor use 4 squares chocolate, 


SAUCE ROBERT 
NESTLE (CANADA) LTD. 


2 tablespoons butter or 3 tablespoons flour 


drippings 2 cups milk 
1 onion, thinly sliced 2 Maggi Chicken Bouillon 
I teaspoon paprika Cubes 


ly teaspoon sage or savory 


1. Melt the butter o1 drippings In a saucepan. Add the onion and paprika, 
sage or savory, and stir over medium heat until lightly browned. 

2. Sprinkle the flour over the fried onion, and stir until well blended. Add 
the milk and bouillon cubes, and stir together until smooth and creamy. 

3. This delicious and tasty sauce can be used for vegetables, fish or meat. 
4. To reheat leftovers, slice meat thinly or dice. Place in hot sauce. Cover 
and simmer over very low heat for 10 to 15 minutes, 
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CHOCOLATE SODA 
NESTLE (CANADA) LTD. 


In a tall glass, combine 3 tablespoons of Nestlés Quik with a small amount 
of milk. Add 1 scoop of partly melted vanilla ice cream. Fill slowly with 
chilled sparkling water. 


CHOCOLATE SIRUP 
WILLIAM NEILSON LIMITED 


1% cups water ‘9 teaspoon salt 
1% cups sugar ‘9 teaspoon vanilla 


] cup cocoa 


Rub the sugar and cocoa together. Add water. Stir thoroughly. Bring to 
boil while stirring frequently. Simmer 10 minutes. Add vanilla when cooling. 
Store in glass-covered jar in cool place. (This rectpe makes 1 pint of sirup.) 
To serve cold or hot—1 tablespoon to each cup or glass of milk. 


TUTTI FRUTTI PUNCH 
GENERAL FOODS, LIMITED 


2 pac kages Raspberry 2 cups unsweetened grape 
Kool-Aid juice 

1 can concentrated frozen i cups cold water 
orange juice *$ cup sugar 

2 cups canned unsweetened 1 large bottle (30 ounces) 


pineapple juice ginger ale, chilled 


Combine all ingredients except ginger ale. Chill. Just before serving, add 
ginger ale. Makes about 20 servings. 


CREAMY CHOCOLATE FUDGE 


FRY-CADBURY LTD. 

Mix together: 

4 tablespoons Fry’s Cocoa 1 cup brown sugar, firmly 

1 cup u hite sugar packed 

§ teaspoon salt 

Add: 

1 cup table cream 1 tablespoon butter 
1 tablespoon corn sirup 
(optional) 


Bring to boiling point while stirring and boil gently, until a few drops in 
cold water will form a soft ball (234 deg. F.) Remove from heat and add: 
14 teaspoon vanilla. Now comes the secret of a creamy smooth fudge. Place 
saucepan in cold water. Let stand 4 minutes without stirring. Remove 
from cold water and beat until mixture thickens and loses its glossy appear- 
ance (about 5 minutes). Spread in buttered pan. 


CHOCOLATE “PHILLY” FUDGE 
KRAFT FOODS LIMITED 


1 (4-ounce) package Phila 2 (l-ounce) squares unsweet- 


delphia Brand Cream Cheese 
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ened chocolate, melted 


2 cups sifted confectioners’ + teaspoon vanilla 


sugar Dash of salt 
46 cup chopped pecans 

Place the cream cheese in a bowl and cream it until soft and smooth. Slowly 

blend the sugar into it. Add the melted chocolate. Mix well. Add vanilla, 

salt and chopped pecans and mix until well blended. Press into a well-greased 

shallow pan. Place in the refrigerator until firm (about 15 minutes). Cut 

into squares. (For slightly softer fudge blend in 1 teaspoon of cream.) 


BASIC MAPLE LEAF TENDERSWEET HAM GLAZES 
CANADA PACKERS LIMITED 


Cook Maple Leaf Tendersweet Hams as directed on the labels. Remove 
skin or casing and cut the fat in diamonds with a sharp knife. Coat lightly 
with corn sirup using a pastry brush. Apply a mixture of the following, 
putting it on with fork. 


(1) 
l cup fine dry bread crumbs ] cup brown sugar 
1 teaspoon dry mustard vinegar to moisten 
Place ham in hot oven 500 deg. F. for 15 minutes until golden brown. Baste 
ham with sugar sirup during the browning. 
(2) 
] cup brown sugar 1 tablespoon flour 


1 tea spoon dry mu stard vinegar to motsten 


Brow n as abov e. 





Build a reference library for your kitchen. See page 94. 



















HALLOWE’EN PARTY 
SUGGESTION 


Spiced Canadian Apple Juice 
Finger-sized Snacks 
Pumpkin-Mincemeat Pie 
Coffee or Cocoa 


Assorted Nuts 


Here’s another 
CANNED FOOD 
recipe 
your family 


will enjoy ... 










to thie TREAT ’ 


Here’s party planning made easy! Just open a few tins of canned foods 
and your Hallowe’en menu is practically ready. Salmon, lobster, tuna 
and meat-spreads to serve on chunky toast or biscuit morsels. Both 
pumpkin and mincemeat in one delicious pie. Apple juice, coffee, 
cocoa and nuts . 





. all come in cans to let you spend less time in the 
kitchen and more with your friends. Why not clip this page right 
now, then make a date with your grocer before October 31st! 


DOMINION FOUNDRIES & STEEL LIMITED, 
Pioneers in Tin 


Hamilton, Canada 


Plate 


Canadian 


PUMPKIN-MINCEMEAT PIE 


| 1 nage oo patehes teaspoon ginger 
x 1 15-02. can (or 4) Ya teaspoon salt <8 
, 28-02. can mincemeat uw cup canned pumpkin 
j 1 egg, slightly beaten "% ou vqdiined evap- 
fe cup sugar % cup honey 


2 teaspoons flour 1 teaspoon vanilla 
mincemeat in even layer in bottom of pastry 
shell. Combine remaining ingredients in order given. 
Carefully pour pumpkin filling over mincemeat. 

Bake in hot oven (450° F.) 15 minutes; reduce heat to 
moderate (350° F.) and bake about 35 or 40 minutes, or 
until filling in centre is just firm. Cool. When ready to 
serve, top with pastry pumpkin. Makes 1 nine-inch pie. 7 


modern Maal ( yl knows 


GOLDEN PUFF PUDDING 
peach halves, well-drained 2 cup sifted cake flour 
ice can) 6 tablespoons sugar 





2 cup juice from canned peaches 2 egg yolks, beaten until thick and 
2 tablespoons lemon juice lemon-coloured 
tablespoons quick-cooking 2 egg whites 
tapioca 3s teaspoon salt 
cup sugal lg teaspoon salt 14, teaspoon cream of tartal 
Add juice to peach halves and lemon juice, and bring to a boil. Combine 
ca, Sugar and Add gradual to fr nixture anc boil one minute, 





our into greased baking dish and 
Add the six tablespoons of sugar to 
light. Add salt to egg whites and 


g carefully peaches in sha} 
iot. Sift flour once and measure 
sg yolks gradually, beating until 



















eat until foamy. Add cream of tartar and beat until stiff enough to stand 
in peaks t not dry. Fold egg y« mixture into egg whites. Then fold in 
flour, a small amount at a t > Turn batter over fruit mixture and bake in a 


moderately slow oven (325 degrees) for 50 minutes, or until cake is baked 


(Advertisement) 
























PICKLES 








CHEESE TOAST BOXES 


THE BORDEN COMPANY, LIMITED 





These can be made hours before and 


kept in the refrigerator until oven time. 


6 slices bread, 1' D ¢ teaspoons grated 


inches thick onion 
! 2-pound package 
Borden’s Chateau 


Cheese 


Feu drops W orces- 
tershire sauce 

Soft butter 

Paprika 


Trim crusts from bread slices and cut 
into cubes (1% inches on each side). 
Cut around !4 inch from edge with sharp 
knife and remove centre 
make 


(about size of 
shell. Mix 


crumbs removed from bread shell with 


large marble) to 
cheese and seasonings, mash with fork 
until blended. — Fill 


cheese mixture, pressing in well, spread 


well shells with 
top and sides of boxes with butter, then 
sprinkle with paprika. Bake in moderat« 
F. for 20 minutes, until 
Serve hot. 


oven at 350 deg. 


shells are lightly browned. 


GOLDEN MUSTARD PICKLES 
RECKITT & COLMAN (CANADA) LIMITED 


l quart small silver 


cup Hour 
onions 2 table spoons 
] quart gherkins turmeric 

2 table spoons celery 


seed 
2'3 cups granulated 2 cup Dry Mustard 


1 medium-sized 


cauliflower 


sugar ] quart cider vinegar 
Pr vegetables: | onions, cut 

epar»e vezeltabDies: pec l », Cul 
gherkins and cauliflower. Put into a 
cold brine (144 cup of salt to 1 quart 


of water), add a pinch of alum and allow 
to stand overnight. Drain vegetables 
next morning and sauce ol 
the other 


mustard to a thin paste with a little of 


prepare a 
ingredients, first mixing the 
the cold vinegar. Combine together and 
thick, then add 
about 15 


Yield: 


cook unt | vegetables 


and cook 
Bottle 
4 quarts. 


slowly minutes. 


1 
and seal. makes about 


RASPBERRY JAM 
GENERAL FOODS, LIMITED 
Ls hottle Certo frui 


I « ips frozen red 


raspbe rries, thawed pectin 

» cups (2'4 pounds) 

sugar 

Place thawed fruit in a verv large 
saucepan. Add sugar and mix well. 
Place over high heat, bring to a full 


rolling boil and boil bard 1 minute, stir- 
Remove from heat; at 
Skim off foam with 


[hen stir and skim by 


ring constantly. 
once stir in Certo. 
metal spoon. 
5 minutes to cool slightly, to 
Ladle quickly 
Cover jam at 
Yield: about 9 


pounds jam 


turns tor 


prevent floating fruit. 


into glasses. once witl 
Lg inch hot 
im glasses (4% 


paraftin. 


PINEAPPLE PICKLES 
HAWAIIAN PINEAPPLE CO., LTD. 


Drain 


Pineapple 


sirup from a No. 2% can of Dol 
Chunks. To 34 cu 


p of the 


sirup add 34 cup vinegar, 114 cups sugar, 


4-inch 


Heat together 10 min- 


dash of salt, 6 or 8 cloves and a 


stick cinnamon. 
utes; add drained pineapple; heat to 
boiling. Remove from heat and store 
Makes 


n covered jar in refrigerator. 


1 quart. 
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SOUPS AND SNACKS MARSHMALLOW ROUND-UPS 
McCORMICK’'S LIMITED 
BEET BORSCH M4 cup butter > cups Rice Krispies 
16 pound McCormick's Fireside 1, 6-ounce package semi- 


GERBER-OGILVIE BABY FOODS LIMITED ee eee sweet chocolate bits, melted 


“an (4% ounces) Gerber’ s 1 egg yolk or 2 tabl , ? ; 
1 ce 14 ounce rher BE yolk o tablespoons Easv: Cook butter and marshmallows over boiling water until sirupy. Sti 


Strained Beets Gerber’s Strained Yolks in marshmallow 


often. Put Rice Krispies in greased large bowl. St 
mixture. Divide in halves. Shape each in roll 1344 x 1% inches. Wrap in 


‘4 teaspoon salt tablespoon lemon jui . ’ 
i leaspoon sé I tablespoon lemon juice waxed paper. Cool. Spread on chocolate. Makes over 100 slices. 


] te aspoon sugar 2 cup u hole milk 


Combine strained beets, sugar and salt. Beat egg yolks; combine with milk 


nd add to the strained beets. Heat and simmer 5 minutes. Add lemon CORN “QUICKIES 


juice. Serve either hot or cold. Yield: 1 large or 2 small servings. GREEN GIANT OF CANADA LIMITED 


. can Niblets Brand sweet -enpe 
DOWN EAST STEW I can Brat Pepper 





corn i teaspoon baking powder 
GREEN GIANT OF CANADA LIMITED ] egg, slightly beaten 1 teaspoon grated onion 
1 pint oysters nae saci t teaspoons flour (optional) 
< table spoons bulter l ¢ ip dice l cook 1 celery 4 teaspoon satt 
2 table spoons flour I can (1 cups) Viblets Add beaten egg to corn. Sift flour, salt, pe pper and baking powder together. 
1'4 teaspoons sal Brand sweet corn Stir into corn and egg mixture. Season with onion, tf desired. Drop from 
Few grains pepper 1 cup thin cream yoon in small mounds on hot greased griddle. Fry until brown. Turn and 
| | ‘ > * “6 1 , 
Pick over oysters; cook in their quid intil edges curl; drain and measure own other ao Makes 10 to 12 two-inch quickies, 
14 cup juice; chop oysters. Melt butter: blend in flour; add salt and pepper. 
Add milk gradually. Cook over hot water, stir 1 constantly, until thickened. PARTY CHEESIES 
Add oysters a id liquid, celery, Corn and cream. Heat thoroug hiv, but do STANDARD BRANDS LIMITED 
not boil. Serve with crackers. Serves 4 to 6. 
3 cups once-sifted pastry fl ] egg. well beaten 
BOVRIL ONION SOUP oe ee ee 
purpose flour SLLLCE 
BOVRIL (CANADA) LIMITED 944 teaspoons Magic Baking 1 teaspoon prepared mustard 
1. Melt 1 icepa ? tablespoons « pur > tablespoons butter; idd Powder 4 tomato ketchup 
+ irge ¢ ons ecied a; d l SLICE st ( Ss around to coa 1, 4 feaspoon salt table spoons shredded onion 
Cover sauce i ind nmer ove | eat 10 to 15 minutes u cup ch ed Si ais p (about) mill 
mions are soit yu t Iried 9 - bes Ingersoll 
2. Uncover, add 4 tables ns Bovi St ethe 1 few n I P°OCESEEE CROSSE 
until onions a oroughly coated. Grease cookie sheets. Preheat oven to 400 deg. F. (hot). Mix and sift once, 
fo Bovril mixtu , add 4 cups of hot ater, 72 teaspoon salt, lg teaspoon then sift into a bowl, the flour, Magic Baking Powder and salt. Cut in 
thyme, 74 teaspoon pr cr. Cover saucepa a nmer 20 minutes. shortening finely. Combine ell-beaten egg, Worcestershire sauce, pre vared 
Lo se < n the French manne ay yread toast th putter and spl nkle mustard, ketchup. or n and milk. Make a we n the flour mixture and 
th strong grated cheese. When ready t e, pour soup into plate and idd liquids; mix light ch a k. adding milk if necessary, to make a 
Op h cheese ist ot tor > oft dough. Knead for 10 secor tlv floured bak ng board Roll out 
to a 14-incl square a cut d o 2- cl squares P LCE i cube ol 
JELLIED SUMMER SOLP cheese in the centr« 1 eac square of dougn., Moisten edges of each square, 
THOMAS J. LIPTON, LIMITED raw corners together | ee oe ee aw Arrange, well apart, 
on prepared Cookl ( Bake yreheated ¢ ibout 12 minutes. Serve 
ge Li ’s Nood tablespoons yiping hot. Yrel 19 Party Cheesi 
Sour cucumber 
> CUPS COLIN fer < tablespoons chopped MEAT AND CHEESE PASTRIES 
blespoon t r on” 0 
i estas : MAPLE LEAF MILLING CO. LIMITED 
/ ; S t ther me isul 
id Lip ‘ Soap i eee West All-Purpose Flour 
ra fl 5 . it f n surface s is an easv trick Cut into the yu 
ybsorb p p Dis ¢ ela ‘ t} W he cor d blen« toa 
ad « pec < < ( el erato j ee sea thal K ste 
Sé ec ( ( saited sou ean po 
po T if ler ¢ r g r 
CLAM CHOWDER MANHATTAN STYLE Chill theccwshly. Roll as thin ss paper. Cut fete Sleek semen Seen 
THOMAS J. LIPTON, LIMITED th a generous amount of filling. Fold ove nto a triangle-shaped turnover, 
- ; ea iz edges ell. Plac lL greased Dakit eet a Dante na yreheatec 
Bring to a be 9 CUPS W iter. ove! 100 deg. F. for 15 to 20 minut 4 nt celv browned. 
Add 1 package Lipton’s Tomato Vegetable Soup. 
Add, if desired, a pinch of thyme. For Hors d’Oeuvres or snacks cut pastry into 3-inch squares. Bake at 
Cover and boil rapidly for 5 minutes. 400 deg. F. for 12 to 15 minutes, or until nicely browned. 
Add 14 cup minced clams. 
14 cup clam broth. FiLLine: 
Cover and cook for 5 minutes. Boil until tender 
Serves 4 to 6. ] pou ) nm ¢ (cooked gro 1 ham can be substituted) 
D 4in, put bacon ends tl ug 1 100d « pe getner with 
SOUTHERN TUNA TREAT 
small onion 
CANADIAN CANNERS LIMITED tin (15-ounce) green peas 


Saute: 














taste with 
] medium onion hoppe 1 cup hopped celery a 
. , 
. ‘ per 
2 tablespoons chopped in 2 tableindems butter: taal Pepp 
Cols 
green pepper golden brou nm P 
{c'cent 
Add: lrops Tabasco sauce 
} salt ] (10-ounce) « {y/mer M x to a smoot! paste nda use as ait ng for Meat ind Cheese Pastries. 
easpoon che edt f condensed Ton » Soup 
Dash of pepper Equal q fn 
Simmer for 15 minutes. Add 1 can flaked tuna meat. Continue heating 
aprile pa be abs ¥s ie aa are ey a Build a reference library for your kitchen. See next page. 
for 10 minutes more. Pour into serving bowls, top with a spoontul of whipped 
L-] | I} ‘ + 
cream. Sprinkle with nutmeg and serve with melba toast. 
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181 University Ave., Toronto, Ontario. with the amount of money required for 
those booklets on which the manufacturer makes a charge. (If your selections 
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1. “Learn to Bake—and Love It”. This SWANS DOWN 10. “19 Wonderful Coffee Recipes”. If you love coffee 18. “Culinary Art’. Here’s how to use mustard in your 
hooklet is pledged to make baking easy for everyone and coffee flavor, you're headed for 19 wonderful treats. cooking. Many recipes for mouth-watering dishes, Two 
to learn. In just a dozen lessons it gives all anyone This booklet has some fascinating recipes made so sets of labels enclosed in booklet for your own preserve 
needs to know to do a_ perfect f home baking. easily with INSTANT MAXWELL HOUSE COFFEE. bottles. Reekitt & Colman (Canada) Ltd. Free of 
80 pages. General Foods Limited, 20 cents General Foods Ltd. Free of charge. charge. 
© 2) Meme Decintn, ei. cinde that will & clght in 1). “Fhe Monarch Mising Bowl”. The vasiety of baking ried Veu Quick Flavour Tricks with Maggi”. Here is a 
uur recipe files. Cookies, cakes and pies, all made with suggestions offered in this booklet opens up an entirely delightful collection of favorite tested sateen Give 
. ' ; ' ' —— . I I your soups, gravies, stews and salads that rich, delicious 





, » s hocolate orp td e el oO o orous§ ¢ es yastr cookies ‘ ° p 
Van Kirk CHIPITS. Van Kirk Che ute Corp. Ltd. a - ld c-. fa - ; ~~ B.- vy aon — shied Gee eth MAGE Meat (Gale) Lad. 
kitchens. Maple Leaf Milling Co. Ltd. 31 pages. Free Free of charge. 





Free of charge 





































3. Kraft’s nine beautifully illustrated folders with a of charge. 20. “Pickles the Magic Ingredient”. This folder shows 
zreat variety of recipes, right from the KR \FT kitehens, i : ; you the way to make your meals more tasty and exciting, 
These dishes are sure to please even the most discrimin- 12. “Recipes for Toddlers”. Here’s a booklet that will with pickles, All recipes prepared and tested by qualified 
iting tastes. Kraft Foods Ltd. Free of charge. help every young mother to plan the meals for her little home economists. Matthews-Wells Co. Ltd. Free of 
; : toddlers. It suggests meals that look attractive, taste charge 
b. Jane Ashley's newest recipe _ leaflets “Appetite good and help fulfill the requirements of an adequate i 
Teasers”, “Sweet Treats”, “Hot "N’ Hearty Entrees”, diet. GERBER-OGILVIE Baby Foods Ltd. 32 pages. 21. “Bake it Yourself with Magic”. This 64-page beauti- 
Quick Breads”, “No-Roll Pastry”, “Two Favorites” and Free of charge. . fully illustrated booklet is filled with recipes, that were 
Party Suggestions”. The Canada Starch Company : tested under actual home conditions. It suggests numer- 
Limited. Free of charge. 13. “Favorite Recipes with Chocolate”. This booklet is ous ways to enrich the variety of your table. Standard 
: . . dp your guide to better chocolate cookery. Expert tips on Brands Ltd. Send label from MAGIC Baking powder 
i er ager Feeding Habits for Your ape ‘ how to use chocolate in your baking and cooking. Over container. 
eres a booklet every young parent will want to have. 2 ecipes *R’S CHOCOLATE,  Geners 9° , 
Important tips on child nutrition, table training and Pg ys. Fe wclgg ~ poor — — 22. Let Dairy Products Take Over Your Menu. A 
mealtime psychology. CREAM OF WHEAT (Canada) ar worthwhile collection of eight folders with new and 
Ltd. Free of charge. 14. “How to Get the Most Out of Your Sunbeam Mix- exciting recipes, that will bring the healthful dairy 
master”, “Short-cut” recipes that were developed and products into your diet. Compiled and tested by Marie 
6. “Fun Fare”. BRENDA YORK’s favorite recipe book- tested to give you greater baking efficiency. Your baking Fraser, this series is an asset to your kitchen. Dairy 
let. You'll find new and exciting, yet inexpensive recipes will be made so much easier by these helpful hints, from Foods Service Bureau. Free of charge. 
' } pat fay! 1 y tio to m ¢ 0 o ° > » » > ‘FR ~ . o on 
— “ ae en er ae Y ‘ .. a moi age eon MIXMASTER. Sunbeam Corp, 40 23. “70 Tested Cocoa and Chocolate Recipes”. 70 inde- 
charse. — sill pendently panel-tested chocolate recipes, practical tor 
15. “Betty Crocker’s Good and Easy Cook Book”. 1,000 everyday use. Presented in simplified ultra-modern form 
7. “Purity Cook Book’. 960 tested recipes in a book that time-saving, taste tempting recipes and hints for busy I tor quick and easy reading and reference. Phis book- 
has become the guide to better cooking for thousands modern homemakers. This beautifully designed all- et features extra blank | pages for jotting down your 
of homemakers. Attractively bound in hard cover and muurpose cookbook should have a place in every home. — collection of favorite recipes, Fry-Cadbury Ltd. 
> " ™ — : ane I ~ 42 pages. Free of charge 
beautifully illustrated. Purity Flour Mills Ltd. 240 General Mills Ltd. 225 pages. Send one box top of any pages. ait 
pages. $2.00. of the BETTY CROCKER’S Cake mixes plus $1.00. 24. “New Starlac Recipe Booklet”. Here’s an eight page 
yooklet that gives you lots of ideas ; suggestions o 
8. “67 Tested Ways to Serve Bread”. \ host of sugges- 16. “Recipe Surprises with Mil-Ko”. This attractive os use of skimmed a ule in see eee ad 
tions from the bakeries of W ESTON’S for your lunches folder lists a variety of time-saving ideas in your baking as a healthful beverage. Colorfully illustrated. The 
and late party snacks. 67 ways to keep your family through the use of INSTANT MIL-KO powder. Mil-ko Borden Co. Ltd. Free of charge. . 
happy. WESTON’S BAKERIES LTD. Free of charge. Products Ltd. Free of charge. Ly 
25. Budget Hints from Heinz. 57 ways to use soups in 
9. “Miracles with Minit Tapioca”. Creamy desserts. 17. Three idea-packed folders for thrifty cooks. Here your cooking, variety in macaroni and unusual treats 
fruits, pies and puddings, soups, meat and fish dishes. are helpful hints on making desserts, cake icings and with oven-baked beans. All these taste tempting recipes 
Frances Barton shows you the way to make some of the sauces, salad dressings and wholesome deep-fried dishes. in three folders from the kitchens of HEINZ for your 
most succulent dishes with MINIT TAPIOCA, General All recipes tested. St. Lawrence Starch Co. Ltd. Free of cooking enjoyment. H. J. Heinz Co. of Canada Ltd. 
Foods Ltd. 22 pages 10 cents. charge. Free of charge, 
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WHICH WAY MY HEART? 


Continued from page 23 


Company give us our bread and jam, 
sweetie-pie,” Dana reminded her. 

“Well,” said Liz, “I have been with 
you darlings for two months and it 
seems like no time at all. It was heaven- 
ly.” 

Stopped at the Park crossing by a red 
light, Dana turned and looked at her. 
“We are going to miss you, Liz,” he 
said. And he thought, For heaven’s 
sake, why don’t I keep quiet? I sound 
like a lovesick teen-ager. He was seized 
with a frightful apprehension that when 
he made that remark his voice had 
trembled. 

Liz laid her hand over his. “It’s been 
fun, Dana. I’ve had a marvelous time. 
And you are my idea of the perfect host. 
You let your guests alone. You let them 
be happy.” 

“No one is happy,” chirped Julie. 
“That is yust one of the truths I learned 
last summer in my psychology course. 
Professor Wetherill says it has been 
proved that no one is absolutely happy.” 

The green light permitted them to 
proceed. Dana headed up the gravel 
road toward Regan’s. Once again he 
thought what a cock-eyed idea it was, 
spending these last precious moments in 
the noisy Golden Horseshoe. How much 
better to have stayed at home in their 
pleasant living room... had some drinks 


before the fire . . . had some conversa- 


tion. It was impossible to talk at 
Regan’s. 

Liz’s low, soft laughter brought him 
out of his dreaming. ‘“‘Julie,”’ she said, 
“vou are wonderful. You and your 
Professor Wetherill. 
tell me J am not happy. I am intensely 
happy, chickadee. If you like your 
home, your friends, your work...” 


But don’t try to 


” 


“Oh, | admit you’re the happy type, 
Julie went on. “But that doesn’t prove 
you are happy. Happiness is relative.” 

“Whatever that means,” said Dana. 

**And not to change the subject, Liz, 
but I am now going to tell you what a 
lovely guest you have been,” Julie said. 
“You have put up with my tantrums 
and Dana’s gloomy spells and the hap- 
hazard way we live, and been sweet 
For Pete’s sake, Dana, don’t 


“You al- 


about it. 
drive so fast!’ she screeched. 
most hit that truck.” 

““Missed it by five feet,” said Dana 
cheerfully. 

“Of all the rotten drivers, you are the 
world’s worst,” she sighed. “If you 
don’t slow down, I’m going to get out 
and walk.” 

After that, no one said anything. It 
was so typical, Dana thought. Every- 
thing would be going along serenely, 
then, with one pistol-shot remark, Julie 
could shatter the picture. Usually, Liz 
came to the rescue, changed the subject, 
cleared the atmosphere. But tonight 


Liz, too, was quiet. 


Be a little while the road widened, 
and ahead of them danced the blue and 
Dana parked 


the car and they went inside. At the 


purple lights of Regan’s. 


checkroom, the girls left their raincoats 
and went into the powder room to fix up. 

Dana stood at the entrance to the 
dining room and rolled a cigarette. The 
playing Let Me Go, 
Lover and the dance floor was crowded. 
He looked at his watch. Quarter of ten, 


orchestra was 
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One more hour, he thought. One more 
hour with Liz. It was funny, now, to 
contemplate, but when Julie first talked 
to him about inviting Liz Elliott for a 
two weeks’ visit, while she was con- 
valescing from virus something-or-other, 
he had balked. He really had balked. 

“The house is too small,” he’d ob- 
jected. “If it were just for a few days, 
okay ... but two weeks! We'd be falling 
over each other. Why do you want her, 
anyway? What’s the idea?” 

“*The idea is that I like her. She is my 











And I roomed with her at 
school. And I haven’t seen her for a long 


best fr iend, 


time. All very good reasons. And 
whether you like it or not, she’s com- 
ing.” 

“*Have you stopped to consider,” he’d 
questioned, “‘what Miss Elliott is going 
to think, the first time she sees you heave 
a plate at my head?” 

Julie thought this very comical. ‘‘Oh, 
Liz knows me. She would be surprised 
if I didn’t heave something now and 


then. 





“Does she heave things, too?” he'd 


wanted to know. 

Julie shook her head. “Not Liz. Liz 
is placid.” 

“Well,” he’d agreed, “if it is only two 
But I cer- 


hope she won’t expect me to 


weeks, I guess I can stand it. 
tainly 
bring home an eligible male each night 
for dinner.” 

“She isn’t silly, Dana. 


: You'll see. 
You are going to like her.” 
On her arrival, he and Julie had met 


her at the station. It was eight o’clock 
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Liz had already dined; but 
So, they came to this 


at night. 
they had not. 
same Regan’s, and Liz had coffee and 
Benedictine, while he and Julie had 
dinner. She told them about her studio 
apartment in Montreal and her fashion 
She did free-lance work, 
she said, and had been pretty successful. 


illustrating. 


In the ménage, there was an ebony maid- 
of-all-work named Narcissus. She prac- 
tically ran everything, Liz included. 
Chere was a honey-colored cocker named 
Pocahontas. 

As Liz talked on, he’d decided there 
fascinating her 


vas something about 


voice. It was low-pitched, and sort of 
hung on the air, making everything she 
said seem extremely important. 

“*T like her,” he told Julie that night 


when they were getting ready for bed. 


**Well, didn’t I tell you?” said Julie. 

“Yes,” he grinned. ‘“‘For once, you 
were right.” 

The weeks had sped on, Liz con- 


valesced beautifully, and still they beg- 
Frequently, he 
the 
gineers from Schrader’s and they would 


ged her not to leave. 


would invite some of young en- 
go dancing or ski or play bridge. A 
gay two months. But there was more to 
it than that, Dana reflected. 


the most extraordinary feature about it 


Certainly, 


was the effect of Liz’s presence on Julic 
and himself. Not that Julie curbed her 
fits of temper, but Liz could make the 


With 


Liz 


tirades seem unimportant. her 


marvelous sense of humor, pos- 
sessed the happy faculty of being able 
to keep things on a fairly even keel. 
Like the night Julie threw the pack of 
cards in his face. They had asked Ken- 
dall Joyce, a neighbor, to come in for a 
Kendall’s wife 


away and he was always available for a 


game of bridge. was 


fourth. They drew for partners and 


Kendall 


progressing nicely until Liz and he set 


drew Julie. Everything was 
their opponents three tricks, vulnerable, 
doubled and redoubled. 

‘**Redoubled!”” he had yipped with 
glee. “Vulnerable and redoubled!” 

This had sent Julie into a tizzy—and 
she threw the cards. 

After she had flounced upstairs and 
Kendall had tactfully 
a patch of adhesive on his chin 


withdrawn, Liz 
put 
where the sharp edge of a card had cut. 

““You’re surprised, aren’t you, Liz?” 
he said. “Since your arrival, Julie and | 
have been behaving pretty well. You 
must be astonished that Julie would do 
this.” 

“Heavens, no!” she laughed. “‘Once, 
at boarding school, she hit me with a 
washcloth. Not a formidable weapon, | 
admit, but it did something to my eye. 
I couldn’t open it for a week.” 

“She did that and you went on liking 
her os; 

Liz smiled her lovely, crooked smile. 
“Listen darling. She does this to you 
and you go on loving her. She’s always 
been my favorite friend, because she is 
vivacious, interesting, never boring. So, 
And 
so can you. It is just one of those things, 
Dana.” 

He wanted to tell Liz, then and there, 


| can take the heaved washcloth. 


that she was so wrong. That, since he’d 
come home from the army, these scenes 
had been building up in him something 
dreadful to contemplate. He wanted to 
tell her how much she, Liz, had helped 
to alleviate the situation. How she 
seemed to act as a buffer between Julie’s 
anger and his own resentment. That her 
lighthearted tolerance, her tranquility 


and her wisdom had been an immeasur- 
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able comfort. He wanted to say: “We 
need you, Liz. Please stay, forever.” 

But, of course, he’d told her none of 
this. They quietly put away the card 
table, the score pads, the folding chairs. 

“T think I'll have a nightcap,” he’d 
said. “‘How about you, Liz?” 

“lll have sherry, please, Dana.” 

He poured the drinks and put a record 
on the phonograph. It was Scheherazade 
They listened to 
Then 
Liz said she guessed she’d go up to bed. 


because Liz loved it. 
the rich, wildly colorful sounds. 


As she said good night, she touched the 
tiny piece of adhesive adorning his chin. 
“1 think you will live,”’ she smiled. 


He grinned. “I’m afraid so.” 


Now the girls were coming across 
the foyer to join Dana. The entertain- 
ment was about to go on and the head 
Dana 

they 


waiter gave them a ringside table. 
ordered three old-fashioneds and 
sat back to listen to the warbling of a 
sleek blues singer. 

Glancing around, Dana decided that 
Julie and Liz were the only good-looking 
women in the room. Liz looked nice, in 
her black suit, with the fresh, white 
blouse. Julie’s dress was tan. Julie went 
in for tans and browns. She was dressed 
something like that the first time he saw 
her. He had 
gone there with a bunch of lads from his 
outfit. Looking ’em over, they’d called 
it. After one look at Julie, he had not 
been able to see anyone else. He went 


It was at a service dance. 


completely overboard for her. Appar- 
ently, some other guys felt the same 
way, for he was obliged to fight for every 
inch of floor space. But he refused to 
give up and, after a time, she began to 
appear interested. 

From then on, they traveled fast. 
Leaves were short and time was fleeting. 
When he convinced Julie that it would 
be a swell idea to get married, he was 
sitting on top of the world. And now, 
four years had passed. In four years he 
had discovered that his beautiful bride, 
with the gentle, clinging ways, could, 
at a moment’s notice, turn into a claw- 
ing, scratching hellcat... 

Dana flicked his lighter and lighted 
Liz’s cigarette. She smiled her thanks. 
It is dreadful, Liz, he thought, but I am 


in love with you. I’ve known it since 
Christmas Eve. 

The blues singer was giving forth 
with Black Magic. She had on a white 


satin dress, trimmed with some kind of 
tinselly stuff. Dana took a sip of his 
drink and started thinking about Christ- 


mas Eve. Christmas Eve was really 
something to remember .. . 
Julie had been irritable all day. She 


had received a letter from her aunt and 
She had lived with 
Now, 
periodically, they wrote and suggested 
that Dana give up his job at Schrader’s 
and come to work in the uncle’s broker- 
No matter how often he ex- 


uncle in Moncton. 
them before she was married. 


age office. 
plained that he felt he had a good future 
with the Schrader Company, they con- 
tinued to press their point. So, each 
time a letter came—the fireworks. 

“If you have such a wonderful job,” 
Julie had flared, “‘why don’t they give 
youa promotion?” She put the lette1 
her apron pocket and went on beating 
eggs. They had asked a gang in for egg- 
nog and were in the kitchen working on 
it. Liz was upstairs, placing wreaths in 
the windows. ‘“‘Ten years from now,” 
Julie went on, “you will still be person- 


nel manager with the same salary. 
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“Have a heart, Julie,” he’d begged. 
“It’s Christmas. Let’s not battle.” 
But, as the day wore on, Julie’s mood 
had not softened. And at nine o'clock 
that evening—when she suggested that 
he go down to the village for a package 
of nutmeg to sprinkle on the eggnog, 
and he had said it was beginning to snow 


and why was it necessary to sprinkle 


nutmeg on the eggnog—she 


into a fury. 


“Are you or are you not going?” she 


demanded hotly. 


had gone 


“Ill go if you insist, Julie, but I think 
it is a goofy idea.” 

““Everything’s goofy if it demands a 
little exertion,” she snorted. “I’ve been 
working all day for this party. Liz has 
helped a lot. But what have you done? 
Nothing, except hang one puny string of 
lights on the tree. Now you're looking 
exhausted because I ask you to go to 
on When the gang 
arrives, you will continue to do nothing.” 


town an errand. 


Angry red spots splashed her cheeks. 
““As usual, you will immediately be- 





come one of the guests. The charming 
Mr. I aw rence.” 

He smiled. “It’s good someone around 
here is charming. Even if it has to be 
Mr. Law renc — 

With that, Julie’s hand reached for her 
the favorite 
But, at that instant, Liz came down the 


slipper, one of missiles. 


stairs. She was dressed in silver-grey 
and looked marvelous. On her shoulder 
nestled two white orchids, sent by one 
of her men friends in Montreal. 

As so Liz’s 


frequently happened, 
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| FLEX-O-HEAT 
| Surface Unit Controls 
* Unlike ranges that limit you 
to 5 or 7 heat settings on surface 
units, Admiral Flex-O-Heat gives 
you a thousand-and-one heats on every 
surface unit. Flex-O-Heat controls let 
you select the precise temperature 
setting required, from lowest simmer 
to high boil, including all the “‘in- 
between” heats that other ranges skip. 


More features than any other range: 
New Superspeed Microtube Surface 
Units get hot quicker, cool faster. 
Even Oven Heat Distribution ensures 
uniform heat throughout oven. 
King-Size Rotary Roaster barbecues, 
bastes as it turns, automatically. 
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Automatic Timer Clock. Full-width 
Fluorescent light. Infra-Red Broiler. 
Giant, easy-cleaning oven. Storage 
drawer. 

30” Model 3EH14C illustrated. 
See your Admiral dealer for other 
Admiral 30” and 40” electric 
ranges. From $289.95. 





quiet presence had a calming effect on 
Julie. “Gosh, Liz,” she said, “you will 
be the belle of the ball. Why don’t you 
ride down to the village with Dana? 
He’s going after nutmeg. All the out- 
door trees will be lighted. You'll enjoy 
it. While you’re gone, I'll get a hot bath 
and dress.” 


Se he and Liz had gone to the village. 
With the Christmas decorations and the 
soft whirl of snowflakes, the town was 
a veritable fairyland. They found a 
grocery store still open and bought the 
nutmeg. When they got back home, the 
snowflakes were coming down fast. 
They rested on the cedars like blobs of 
cotton. He stopped at the curb to let 
Liz out. But they sat there a moment, 
looking at the tiny, white house. In 
every window, there was a wreath and a 
lighted candle. On the white door, Liz 
had placed a gigantic wreath of ever- 
green, adorned with a splashy, red satin 
bow. 

“‘T like your handiwork, Liz,” he’d 
said, 

She smiled. “‘Yes, it does look nice, 
doesn’t it?” 

“In fact,” he said evenly, “I like 
everything about you. It’s a lucky break 
for Julie and me, having you with us for 
Christmas.” 

‘“Tt’s a lucky break for me _ being 
he re Sigs she said. 

Chen, he’d reached over and taken her 
hand. “‘Merry Christmas, Liz...” 
said softly. 


he 
He was seized with a wild 
urge to tell her how much she meant to 
him, to tell her that since she’d come to 
visit them, he’d been happier than he’d 
been in a long time. But he knew he 
would never tell her. 

What she did next came as a surprise. 
He was totally unprepared. She leaned 
over and kissed him. Just a swift brush 
of the lips, a faint breath of perfume. 
“Merry Christmas, Dana dear. Stay 
sweet, the way you are. Always. Will 
you?” 

“T’ll do my best,” he said, smiling 
feebly. 

“That’s good enough,” she said. 

She got out and went into the house. 
A few minutes later when he came in, 
he found that some of the guests had 
arrived. Julie had completely recoy ered 
from her bad mood and was looking 
Every- 
but, for a 


n brown velvet. 


very lovely 
thing was gay and festive 
while, he remained quiet. He was a 
ittle frightened. Frightened because he 
was so in love with Liz Elliott. 

During the party, Van Schrader, the 
son of the boss, had given Liz a big rush. 
He had made too many Christmas calls 
that evening and was slightly obnoxious. 
When Dana mentioned this to Julie, 
she’d. laughed. “Oh, Liz can handle 
him,” she said. “‘In Montreal there are 
three men fighting over her.” 

“How do you know that?” he’d de- 
manded hotly. 

‘*Because,” she said airily, “I have 
friends. I hear things. I know all that’s 
going on.” 

Right after that, he’d danced with 
Liz. ‘“‘Which of those characters in 
Montreal are you planning to marry?” 

She looked surprised. “I am not plan- 
ning on marrying any of them.” Then, 
the lovely smile deepened. “I’m going 
to wait until I find someone as sweet as 
you, darling.” 

He'd grinned. 
do.” 

Yes ... the Christmas party was all 


“Well, see that you 
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One for the book. Around two in 
the morning, they all sat on the floor, 


right. 


with no lights except the bulbs on the 
tree, and sang carols. Liz sang a French 
carol she’d learned when she was at 
school in Paris. [1 est né, le divin Enfant 

. “He is born, the holy Child.” 
Listening, he knew this was how he 
would remember her. Sitting under the 
Christmas tree, hands clasped in het 
lap, her low, sweet voice drifting across 
the room... Jl est né, le divin Enfant. 

And now, it was the end of January. 
And they were sitting in Regan’s, wait- 
ing for train time. The blues singer had 
been followed by a comedian. He had 
checkered pants and a red vest. 

Dana looked at his watch. “Time to 
gO, gals,” he said. 

He settled the check and got their 
coats. It had stopped raining and the 
air smelled fresh and sweet. It was only 
a short distance to the station. Soon 
they were standing on the cinder path 
by the tracks and the Montreal train 
was easing In. 

““Good-by, my darlings!’ Liz said. 
“Thanks for everything.” 

She and Julie hugged and _ kissed. 
Then, Liz turned to Dana. He put his 
arms around her and kissed her. He 
kissed her the way he wanted to. Ten- 
derly. Reverently. This is farewell, Liz, 
he thought. 

““Good-by!” Liz called back. “Ill be 
thinking of you.” 

**Good-by !” they echoed. 

The porter swung her bags aboard 
and she disappeared into the sleeper. 
The train moved on. 


Du: ing the homeward ride, Julie and 
Dana were quiet for a while. Then Julie 
said, ‘““She’s grand, isn’t she?” 

“Yes,” Dana said. 

‘**Do you know what I was just think- 
ing? | don’t see how you or Van 
Schrader or any of the men who met Liz 
could resist falling in love with her.” 
She waited, but when Dana made no 
reply, she went on. “‘How do I know 
that you are not in love with her? You 
certainly wouldn’t tell me about it, 
would you?” 

“Hardly,” he said. 

Conversation languished and soon 
they were on Crescent Drive, approach- 
ing the house. Usually this little house 
gave Dana a stab of pride each time he 
saw it. The first thing of importance 
he’d ever owned. But, tonight, he hated 
to go inside. 

He stopped at the front walk to let 
Julie out. She stood on the curb, her 
white-gloved hand holding the door. 

“You're acting funny, Dana. What 
is it?” 

He shrugged. “Tired, I guess.” 

From far-off, a train whistle sounded 
its mournful note. 

“Aren't you going in?” he said quietly. 


Julie slammed the car door. Her high 
heels clicked sharply as she went up the 
flagged terrace. 

Dana put the car away, and came 
into the house. He could hear Julie 
moving around upstairs. He walked 
over to the radio, considered turning on 
the news; then, changed his mind. He 
rifled the pages of a magazine. Between 
two leaves was a wisp of black lace. A 
handkerchief belonging to Liz. A soft, 
black square. He held it in his hands. 
There was a faint breath of perfume. 
Liz was probably asleep by now, dream- 
ing of the interesting life ahead of her. 
She would, eventually, marry one of 
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those men she played around with. He He eyed her curiously. “Isn't it rather house, cooking your meals, working for 
hoped she would be happy. late at night to start packing?” you, while you are mooning over Liz, 
Upstairs, there was a sound of drawers “Not if I’m taking the morning you are mistaken.”” Her voice trembled 
being pulled out and a lot of opening and train.” with fury and she clinched her hands 
closing of doors. Dana went up to the She was busy tucking tissue paper be- together. “It’s bad enough having to 
bedroom. On the bed Julie had two tween the folds of a beige print dress. live in a dumb place like Wellsport, 
suitcases and clothes were folded ove Her face was turned away from Dana, missing all the higher things in life, 
the chair backs. so he was unable to see her expression. absolutely nothing to look forward to... 
“What are you doing?” he asked. He walked over and turned her face nothing at all. ..’’ Her voice was rising 
Her cheeks flushed. ‘‘]...”’ she hesi- toward him. and he knew she would soon be sereech- 
tated. “I think I'll go up home for a “What is it all about?” he asked. ing. 
while. I haven’t seen Aunt and Uncle She stared at him, her eves cold. “It “Take it easy, Julie,” he said. 
for several months.” you think that I am going to stay in this “Well, I'm leaving!” she stormed 















Look at OUR Bathroom! 








Trade “Mark Reg’d, 


Abeonrtre 


Bathroom walls are Arborite Coral Echo. 
Vanity top is Arborite Holiday Blue. 


Proud little lady? No wonder! Her bathroom and 
shower walls are all Genuine Arborite . . . moisture-proof, 
stain-resistant, easy to clean... and they'll stay 
that way indefinitely! The vanity top, too, is Arborite. 


There are more than 60 different colours and patterns 
to choose from, including the new Holiday and Echo 
patterns in the latest decorator colours. Ask your dealer to show 
you these exciting new patterns. Whether you're building 
or modernizing— insist on the real thing . .. Genuine Arborite. 
Look for the Genuine Arborite stamp on every panel. For full 
information, see your lumber or building supply dealer, or write: 


THE ARBORITE COMPANY LIMITED 


Montreal 32, Que. Toronto 13, Ont. 











And nothing you car 1 top Liz doesn’t care anything about me. will crawl to me on your hands and 





me.’ She picked up a toilet kit and She smiled thinly. “I believe you. Liz knees. Understand?” 
ung it into a suitcase. likes successful men. They’re the only “You make it very clear,” he said. 
Dana took off his coat and placed it kind she knows.” When he wakened at seven-thirty, 
1 hanger. “‘“What makes you think Dana pulled off his shirt. ‘Well, it’s Julie was gone. She had taken the 
[ am in love with Liz?” ifter twelve and I’ve got to go to work earliest train. In the kitchen on the 
‘| happened to be looking when you n the morning. Would you mind get- table was a half-filled cup of coffee. On 
kissed her good-by. I saw you ve ng this paraphernalia off the bed?” the saucer, a half-smoked cigarette. 
That’s when I knew. Dear know hat’ While he was brushing his teeth he There was no note. Nothing. 
een going on all these weeks.” could hear Julie gathering up the clothes Dana’s footsteps echoed in_ the 
He undid his tie and drew it from ind transferring them to the guest room. empty house when he came home that 
der his collar. ““That is where you’ re As he came out of the bathroom she« night. He washed up his breakfast 
rong, Julie. Nothing’s been going on. called, “If you ever want me back, you dishes, put them away. He took a 
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shower, changed into another suit and 
went down to the Wellsport Inn for din- 
ner. He ordered the blue-plate. Calves’ 
liver, French-fried potatoes, broccoli. 
He ate sparingly. Somehow, he did not 
feel hungry. 

““Mrs. Lawrence away?” asked Janie, 
the waitress. 

Dana nodded. ‘“‘Gone home for a 
visit.” 

**Good for her!’ Janie said. ‘* Wells- 
port is dreary this time of year.” 

After dinner Dana stood beside the 
car, trying to decide whether to take in 
a movie. The fellows at the office were 
talking about that new one at the Palace. 
But he didn’t feel in the mood and 
headed the car toward home. 

In the living room he turned on the 
lamps. Sitting in an armchair, he let his 
legs dangle over the side. It seemed 
funny, being all alone. But it was kind 
of nice. What he ought to do was get in 
some reading. The shelf was full of new 
books he hadn’t read. But he wasn’t in 


a reading mood. 


l 1. lit a cigarette and leaned his head 
against the chairback. He imagined h« 
could still smell Liz’s perfume ... that 
faint, elusive scent of jasmine seemed to 
hang on the air. Now, he thought, I am 
being a sap. He had better stop acting 
like a love-struck college boy and be his 
age. But he couldn’t help himself. If 
he could just talk to Liz. If she lived 
here in Wellsport and he could talk to 
her. She was so wise and serene. She 
had a way of seeing things straight, of 
calming you down. 

In the hall, the grandfather clock 
chimed nine. 

And then he had a fantastic idea. 
Why not call Liz on the telephone? 
There was nothing difficult about it. 
The telephone was on the hall table. 


All he had to do was lift the receive 


Before he realized it, he was speaking 
to the operator . .. giving her Liz’s 
Montreal address. This is ¢ razy, he kept 
telling himself. In a moment or two, a 
strange voice said, “* Miss Elliott’s apart- 
ment. Who ts speaking, please ce 

“This ts Dana Lawrence calling from 
Wellsport. Is Miss Elliott at home? 

‘No, Mr. Lawrence. Miss Liz has 
gone to the movies. This ts her maid, 
Narcissus. She is going to be sorry she 
missed your call. She had such a nice 
time with you and Mrs. Lawrence.” 

“Well, tell her the call was not impor- 
ant. Ill ring her again later on tn the 
week. Thank you, Narcissus.” 

It was just as well, Dana thought. If 
Liz had been at home, he wouldn’t have 
known what to say. He would have 
been tongue-tied. 

In the kitchen he prepared the perco- 
lator for breakfast. He measured the 
coffee and the water and had it ready to 
plug in while he was shaving. All the 
while he kept wishing he had not given 
Narcissus his name. It was such a fool 
thing to do. 

In the quiet house he went around 
checking doors and windows, seeing if 
everything was locked. One by one, he 
turned out the lamps. There isn’t even 
a cat to put out, he thought. 

He carried the evening paper upstairs 
with him and turned on the bedroom 
radio. Someone was singing Summer- 
time from Porgy and Bess. It was one 
of his favorites, so he held on to the 
station. Just something else to remind 
him of Liz. For Liz loved all the Porgy 
and Bess music. But he was going to 
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stop thinking about Liz. She was prob- 
ably out of the movies by now, sitting 
in a night club with one of the successful 
men Julie mentioned. 

After glancing at the headlines in the 
paper, he decided he ought to gather up 
some things for the cleaner. He was in 


th | | Ly hi rit 
the cioset, tOOKINg Over Nis sults, 


Probably Sawyer 


vhen 
the telephone rang. 
he thought. Sawyer was one of the plant 
foremen. He often called around this 
time if some little thing had gone wrong 
on his shift. 

It was not Sawyer. 


“Dana «.. Liz ‘said. ‘What is 
wrong?” Her sweet, haunting VOICE 
sounded like celestial music. 

“Liz...” he said feebly. “‘I just 


wanted to talk to you.” 
There was a silence. Then, “Where is 
Julie?”’ she asked. 
*Julie’s gone home. She left this 


morning. Early.” 


“Was therea... battle, Dana?” 
“Sort of. I don’t think she is coming 
back. Ever.” He hesitated. “I guess it 


+ 


| 
was bound to happen sometime. I 


with 


she accused me of being in love 
you. Said she realized it when | kissed 
you good-by at the station.” 

Then, “‘] dor 


just what to say, Dana.” 


Another silence. 't know 


He knew he shouldn’t be telling her, 


but he couldn’t seem to help it. “‘Julic 
was right, Liz. It is true. I am in lov 
with you.” 

“Dana...” she said softly. “‘In this 
entire world, you are one of my favorit« 
persons. You are so gentle, so very 

I 


sweet. Do you remember Christmas 
Eve? In the car? I asked you to 
stay, always, as sweet as you are 


and you promised to do your best. 





Dana dear.’ 


thudding. 
599 


Don’t disappoint me, 
His heart was gently 
**What do you want me to do about it 
he said. “I'll do whatever you say, 
Li.” 
“Til tell you what I want you to do. 
I want you to call up Julie. Tell her you 
miss her. Ask her to come back soon. 
She loves you very much, Dana. And 
you know it. She has a bad fault, but it 
is her only one. She ts probably eating 
in Moncton. 


her heart out, down there 


Call her, will you? Please?” 

“Yes, Liz. [Il call her.” 

“Tonight?” 

“Tonight.” 

“Thank you, Dana. Thank you for 
not disappointing me. You and Juli 
come to Montreal soon, v Il you? We'll 
have a binge.” 

“We'll do that, I 

** *By, now!” 

**Good-by, Liz.” 

He replaced the receiver and stood 
looking at it. Just a few seconds ago, 
that lovely, lingering voice that could 
twist his heartstrings was coming over 
the wire. Now, there was silence. This 


was farewell, indeed. But now, strange- 


1e found himself enveloped in a 


ly, 
warm sense of well-being. Liz was right. 
Liz was alwavs right. And he was proud 
to have her for a friend. There never 
could be anything more than that. He 
knew it only too well. But, just as al- 
ways, talking to her had set him right. 
He would try to live up to her expecta- 
tions of him. Stay as sweet as you are, 
she’d said. He smiled, reminiscently. 


++ 


Then, after lighting a cigarette, he 


lifted the receiver. 
“Long-distance, please,” he said. “I 


am calling Moncton.” 





Why your child needs your 


























help 


when punples strike 


by MARCELLA HOLMES 
NOTED BEAUTY AUTHORITY 


former beauty editor of “Glamour” magazine } 


Of all the mail that reaches a beauty 
editor’s desk, there is none so urgent 
as letters from adolescent girls with 
pimples. That’s why I want to alert 
mothers to the double dangers of this 
problem. Specialists warn that pimples 
undermine poise and self-confidence, can 
cause permanent damage to a child’s 
personality. And everyone knows that 
acne-type pimples, if neglected, can 
leave permanent sears on the skin. 

Is there a way you can help your 
child? Yes, thanks to CLEARASIL, a mod- 


ern, scientific medicated formulation 
especially for pimples. In actual clini- 
cal tests, CLEARASIL brought positive 
relief in a high percentage of cases. 

Greaseless, fast drying, antiseptic. 
CLEARASIL dries pimples surprisingly 
fast. Ends embarrassment immediately 
because CLEARASIL is skin-colored to 
hide pimples as it works. Must work for 
you as it did in clinical tests or money 
back. Only 69¢ and $1.19 at all drug 
gists. 

Special Offer: Send name, address 
and 15¢ in coins or stamps for generous 
trial size of CLEARASIL. Mail to Clear 
asil, Dept. F429 St. Jean Baptiste St., 
Montreal. 
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Imagine! For the first time in 
the history of carpet-making, 
Barrymore gives you all the luxury 
of a “carved” pattern in a sturdy, 
long-wearing Frieze broadloom. 
It’s fabulous new “Carved Twist” 


broadloom ! 


You’re going to fall in love with 


Barrymore’s delicate new 


Twist” all-wool broadloom on sight 
—for the magical way it transforms 
your room into a place of elegance and 
beauty. And “Carved Twist” keeps its 
good looks for years—because its firm 
pile resists crushing and hard usage. In 
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and 12’ widths. See this wonderful new 


broadloom in leading house furnishings 


departments everywhere. 


*A strong twist broadloom that doesn't show footprints 


“Carved 


TORONTO CARPET MI< 
TORONTO CANAD 






TORONTO CARPET MANUFACTURING CO.. 
LIMITED, TORONTO, ONT. 
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26% MOR 
25% LESS KITCH 


SEE TELEVISION'S 

FINEST HOUR 
“STUDIO O 

MONDAY NIGHTS 10 P.M. 






SUPER COROX UNIT gets 
hot instantly REI 
HOT IN 30 SE CONDS! 
Heat soup for four in only 
216 minutes... fry bacon 
and eggs in three! 
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'T have all the advantages 
of Big Range cooking capacity | 
in only 30 inches 
of kitchen Floor Space!" 


fing 


Cu h) Yo 
: = . aw oo, We 
LN — \ ( 


—E OVEN CAPACITY.. 
EN SPACE 


MIRACLE SEALED OVEN 
makes sure that every- 
thing you bake will have 
the same perfect even- 
browness, texture and 

te, every time. Bake in 

y rack position. 





ifications subje 









AUTOMATIC COOKING 
CONTROLS cook a com- 
plete meal while you're 
away. Complete oven 
meals . automatically, 
ready to serve the minute 
you return. 

13M5019 


you CAN BE SURE...iF ITs Westinghouse 


to change without notice. 


house 





OUT OF THEIR DREAMS 
«+» THESE HOUSES 


Continued from page 19 


Jack Kinsella is a sports writer for the 
Ottawa Citizen. The first thing he and 
his wife Kay did after they moved into 
their new home was to adopt a lively 
ten-month-old boy, something it would 
have been hard to do in their previous 
apartment home. 

George Wicks is an Englishman with 
a fondness for idealistic causes. He was 
with UNRA and the _ International 
Refugee Organization after the war, 
coming to Canada for the latter associa- 
tion. At present he works with the 
Canadian Catholic Conference in its 
social action department. His wife Nora 
was a Catholic although he was not, but 
counts as one of his greatest 
work and 


now he 
gains from his three years’ 
study on the project his conversion to 
the Catholic Church. They have three 
children of whom the eldest, Patricia, is 
in training for a nurse. 

Pat Graham, a civil servant, 
Canadian merchant marine 
had not yet married his 
wife Patricia when he joined the co- 
operative. Ossie Miles is a fireman for 
the CNR and his wife Margaret at- 
tended most of the study group lectures 
in his place and retailed the decisions 
back to him in his off-shift hours. They 
have two children. Lucien Beriault, who 
works in the state department, and his 
wife Rita joined when they were expect- 
ing their first child. 


who 
served in the 
during the war, 


‘The first principle of co-operation,” 
one of the members told me, “is that all 
brothers and if you haven't 
your men to 
regard them as such, then you will have 

hard time succeeding in co-operative 


men are 


enough love for fellow 


home-building.” 

The co-op actually began back in the 
spring of 1951, when a small group of 
people came together at the institute to 
study the family. Their study quickly 
ran into the first roadblock—inadequate 
housing. 

“Young couples in a_ two-by-four 
apartment at a hundred dollars a month 
family,” 
who was made chair- 


anxious to start a 
George Wicks, 
man of the research committee, pointed 
out. ‘“‘Lack of privacy, 
creational space, nagging inconveniences 

-all these things prey on our nerves and 
it’s little wonder that we have broken 
homes, bad health, youthful delin- 
quents. So then we began to investigate 
housing and came to the conclusion that 


are not 


of outdoor re- 


the only hope for people like us was 
co-operative home-building.”’ 

The original research committee 
worked for a year to gather information 
about it and the result was the first 
published Guide to Co-operative Hous- 
ing, a guide which now is the handbook 
for all co-ops and the one that Central 
Mortgage and Housing wants all groups 
to study before it will advance money 
for co-operative building. 

“With this as a basis of action, some 
forty interested families began an ex- 
tensive study course that was to last a 
full year, before a shovelful earth 
was turned,” George Wicks said. 

They really had only two things in 
common—a basic moral belief and an 
interest in getting a home for them- 


selves. Their incomes ranged from 


$2,400 to $5,000 a year with the average 
hitting somewhere around $3,600. There 
were Catholics and Protestants, English 
and French-speaking 
industrial workers. 


white-collar and 
As was natural 
Ottawa, about half of them were civil 
servants. 

“Perhaps if we had known just how 
much concentrated study and hard labor 
lay ahead of us, fewer of us would have 
gone through with it,” Kay Kinsella 
thinks. 

“None of us realized that we weren’t 
going to see our husbands before mid- 
night for a whole year, except for church 
” Nora Wicks adds. ‘‘None 
of the men realized they would be eating 
sandwiches out of their lunch pails for 


on Sundays, 


two meals a day.” 

“Without our 
couldn’t have done it,’’ Jack Kinsella 
declares. “If anybody’s wife had 
started nagging and whining and com- 
been the last 


wives’ backing, we 


plaining, it would have 
brick too many.” 

“We didn’t feel sorry for ourselves,” 
Kay explains quickly, 
so busy feeling sorry for our husbands. 
The poor things worked like dogs. Why 
Jack and I never even had a hammer in 
the apartment before we started.” 

“IT kept busy 
bedspreads and things while George was 
working,” Nora continues. “‘It was our 
job to keep up our husbands’ morale, 
too, as best we could during that long 


“*because we were 


sewing curtains and 


second year,” 

There was a strong religious feeling 
about this particular co-operative and 
the men got in the habit of opening each 
evening of hard work with the Lord’s 
Prayer. This did not always prevent 
strong language when they banged their 
unprofessional thumbs with their un- 
accustomed hammers and Pat Graham 
remembers that at one point Father 
Marrocco, who had dropped by to help, 
had to read them an impromptu sermon 
on the use of bad language. 

There are obvious advantages to co- 
operative building, the buying of sup- 
plies in bulk, the pooling of money, 
brains, energies and skills. If you earn 
$3,000 a year or less—and about three 
fifths of Canadians do—the odds against 
saving enough money for a down pay- 
ment on a commercially built house are 
very high indeed. 

But co-operation is not easy, it has to 
be learned, slowly, patiently and through 
practice. In a co-operative there is no 
place for weight-throwers, for bluffers, 
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lazy workers or for the man who wants 
to make a quick buck. 

And, as Jack Kinsella puts it, ‘It’s 
fine to be idealistic but you also have to 
come to grips with reality pretty quick.” 

So when the 
individual study units—one to study 
and find the site, another to study and 
find the finances, the third to go into the 
legalities, the fourth to choose plans and 
so on, each member had a job he couldn’t 
slack on. Everyone had to be on time 
for the weekly meetings, had to report to 
the general monthly meeting, had to pull 
his share in finance and work. ‘Our 
sweat share,” the members took to 
calling it. Families that couldn’t stay 


group split up into 


the course dropped out during the year. 
But when the group was ready to begin 
actual construction, in June 1953, when 
each family had saved up $675 clear to 
purchase the land free of debt, there 
thirty-four who had 
pledged themselves to the co-operative 
who going to be 


were couples 


idea and weren't 
stopped by highwater or the most un- 
comfortable type of heat. 

The men put in regular hours, every 
night after work, every Saturday, 
holiday, in rain and snow, on stifling hot 


every 


summer days and in zero winter weather. 
And if it taxed their strength and in- 
genuity to the full, it was equally hard 
on their wives, who had to sit at home 
and wait. 


1,500 Hours Apiece 


Women and_ children kept 
strictly off the job except for the odd 
Sunday afternoon, when they 
allowed out to see what their men had 


were 
were 


accomplished during the week. 

Patricia Graham, who married her 
husband just before the first cellar was 
dug, described it like this: “‘ Believe me, 
it didn’t seem like being married at all. 
We lived with my parents and I just 
barely saw Pat. But when we moved 
into our own home a year later, it was 
worth it.” 

Altogether the men figure that each 
one ol 1,500 
volunteer labor in that one year. 


hours of 
They 


didn’t attempt to build the houses, how- 


them put in 


ever, without professional supervision, 
That’s one thing they learned through 
their study. They hired a professional 
building supervisor and a crew of pro- 
fessional carpenters from time to time 
to direct and teach them. They had 
professional workers put in the plumb- 
ing. But the “‘donkey-work” they did is 
largely responsible for that five-thou- 
sand-dollar slice off the cost of then 
homes. There isn’t a finished house now 
that is worth less than $13,500 as it 
stands—some a great deal more—and 
thev cost the co-operatiy e owners from 
$7,200 to $9,000. 

The Kinsellas’ bungalow, for example, 
the most expensive plan chosen, cost 
$9.000 and they saw their identical 
bungalow, on a fifty-foot lot in Ottawa, 
advertised for $25,000. 

Five house plans, from the hundreds 
which Central Mortgage and Housing 
makes available, were selected. Most are 
a story and half, in brick or featheredge 
and allow for variation tn individual 
taste. The Marrick Co-operative next 
to them, which twenty-two veter- 


ans formed later, 


door 
decided on one style 
for all twenty-two houses to further cut 


costs. 


' 
on the five house 


But even deciding 
plans called for self-sacrifice and com- 


Nora Wicks, who had moved 


promise, 
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fourteen times in her married life, was 
sure that if there was anything at all 
she wanted in a home of her own was a 
big kitchen and a fireplace. She has 
neither every family 
had to give up something to keep the 


because almost 
plans to five different styles. 

“But my little 
venient as it possibly could be, 


kitchen is as con- 
> she 
says today, “and I’ve got a sewing 
room that I never expected to have and 
didn’t realize how much I would enjoy.” 
““Many a time I didn’t agree per- 
sonally with the policy | 
Pat Graham remembers. 
if we didn’t get 
the housing 
smoke.”’ 


voted for,’ 
“But I knew 
together someplace, 
co-op would go up in 
intrinsic value in this 
learning to co-operate 


“There’s an 
thing for itself, 
and get along with people, even if you 
never build so much as a doghouse,’ 
George Wicks adds. 

““l’ve seen men who were tongue-tied 
in a group of their friends become so 
interested and so articulate that they 
can address fifty or more strangers at 
the introductory courses here at the 
says Rev. L. K. Poupore, who 
is director of the Institute of Social 
Action. The interest in St. Patrick’s co- 
operative is so great that for 


college,” 


course 
nine months of the year, they run an 
introductory meeting every Wednesday 
night. Couples interested enough in the 
co-operative idea form continuing groups 
and study the full program. 

““By the time you’ve been through the 
course, you have a practical knowledge 
of what government means, from mu- 
nicipal councils on up,” according to 
George Wicks and Jack Kinsella. Jack 
is already spearheading a group for 
action in his community, 
which plans to run candidates this year. 


municipal 


No family knew which half-acre site 


would be theirs, although they had 


picked their home style. They drew lots 
within each group of stvles when the 
finished. And, 


family you speak to 


homes were peculiarly 


enough, every 
claims that the site they drew just hap- 
pened to be the one they had set their 
hearts on. If some families were disap- 
pointed, you don’t hear about it. 


‘**T have been greatly impressed by my 


with these people and the 
their 
Gordon Murc hison, one ot the directors 
of Central 
Corporation. 


contact 


quality of organization,” says 


Mortgage and Housing 
“No one 

their 
self-help, mutual trust and confidence.” 


can help but be 


impressed by spirit of mutual 


He feels that without the impetus of 


this original group, co-operative housing 
would never have made a start in 
Ontario. And certainly the Marrocco 


project has changed CMHC’s viewpoint 
on co-operatives, too. 

““Most of the money lent for homes 
today 


goes to the top twenty percent 


income group and this is too small and 
too narrow a segment of our popula- 
tion,” he told me. ‘*The co-operative 
ideal of self-help and self-sacrifice opens 
the way for more peopl to get their 


CMHC 


writes loans to co-ops just as to any 


own homes. Today, under- 
other building company.” 

The Marrocco g 
CMHC 


worth of 


roup was able to get 


assistance for the $268,000 


mortgage funds thev needed, 


when they had paid for $24,000 worth 


of serviced land out of their own 
pockets and had negotiated a $25,000 
building | a short-t | I 
yuliding fund on a short-term loan trom 


a bank, 
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My Sldiniiblliie ane me | 
' a Special Place and Special Cold | 
| for every food, andofcourseI | 
| never have to worry about defiosting! ‘I 
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SEE TELEVISION'S 
FINEST HOUR 





“STUDIO ONE” 
MONDAY NIGHTS 10 P.M. 


Westinghouse 


FROST-FREE 
AUTOMATIC DEFROSTING REFRIGERATOR 


Westinghouse brings the convenience of automatic defrosting 
to every price field! Yes, now you can select a Westinghouse 
refrigerator to fit your budget your kitchen your 
storage needs, and still enjoy the luxurious convenience of 
automatic defrosting . . . either push-button or Frost-Free. 

And the new Westinghouse models are designed to give you most 
storage capacity in least floor space. They provide a special place 
. yet take 


Some models available in colour 


. a special cold . . . for every kind of food 
less space in your kitchen. 
e them now at your Westinghouse dealer’s. 1 1M5020 


pee. fication 


you CAN BE SURE...1F iTS Westinghouse 


ubject to change without nolwe 
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Lig hang 


THE QUALITY: SLIDE FASTENER 






LOCKS WHERE 
IT STOPS 





EASY TO SEW IN 












Instructions 





inside 








HOME SEWING CORNER 











Whatever style you choose... 





Black wool jersey middy dress 


The “orchid silhouette” 








LIGHTNING 


FASTENER 
. ines 
UNCONODITIONALLY 
GUARANTEED 
LIGHTNING FASTENER 


COMPANY LIMITED 
ST CATHARINES 


MADE IN CANADA SINCE 1924 





{ 


always choose 
a 


» Lig hibcing 


= : 
= i] 
Mecbbbbchieheteled-tebettetebel tel Lks : 
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Lightning makes the fit! 


Fit makes fashion—and Lightning makes fashion fit! It’s as simple as 
that. And however much the sew-it-yourself gals may discuss a particular 
fashion or fabric—they all agree on Lightning. 

They've learned from experience that Lightning fasteners are easy as pie 
to put in, with the easy-to-follow instructions in every package. And, 
once in, they follow fashion’s dictates for the new, slim, figure-moulding 
follow your movements, too, as you stand, sit, walk or stretch... 
without giving or gaping. 

You can count on the performance of Lightning fasteners, too. They’re 
smooth-running—won’t pinch, stick or balk on tight curves. And it’s 
performance you can count on for the entire life of the garment—through 
countless washings or trips to the cleaners. 

So buy the Lightning fastener you need when you buy your pattern and 
material. There’s a Lightning style and colour for every fashion and 


fabric—whatever style you choose. 


to be sure - 


| fo | pa) = oe 
re 





LIGHTNING FASTENER CO, LIMITED, ST. CATHARINES, ONTARIO, 
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Mr. Murchison smiled when he notec 
that “‘We now find banks and mortgage 
companies are quite interested in pick- 
ing up these mortgages on a completed 
basis.”” And even before the Bellevill 
Co-operative started excavation § this 
spring, members found mortgage and 
lending men coming to them and offering 
loans. 

Because the Marrocco Co-op was a 
success, CMHC has been able to formu- 
late a set of rules, which, if new co-ops 
qualify, means CMHC approval and 
practically guarantees success of the 
project. These rules apply all across the 


country. 


3,000 Homes So Far 





First CMHC insists that 
must have had sufficient time to study 


the group 


the co-operative principles and to re- 


search their own building plans. This 
study period must be certified by the 
Co-operative Union of Canada. Then 
the group must have interim financing, 


through short-term loans or credit with 
building suppliers to a total of fifteen 
percent of total construction cost. The 
land must be free of mortgage. The 
co-op must have a qualified building 
superintendent on the job, a qualified 
accountant, and the manager of the 
And they 
must have the financial ability to cope 


building co-op on the site. 


with the payment of mortgage, interest 
and taxes—about twenty-three percent 
of their individual yearly income. 

The majority of families who have 
learned the co-operative idea are not 
resting on their laurels. Interest has 
been so great that in January of this 
year they formed the Co-operative 
Homebuilders’ Federation of Ontario, 


There are seventeen members tn On- 


tario, some of whom have already 
completed their homes, scattered from 
Lindsay, Peterborough and Kingston to 
Kitchener, Oshawa, Windsor, Renfrew 
and Sudbury. 

And interest is spreading across 
Canada, not only in Quebec and Nova 
Scotia, where successful co-ops have 
built more than 3,000 homes, but from 
coast to coast. In Saskatoon this spring, 
provincial representatives to the Cana- 
dian Co-operative Congress set up a 
correspondence committee to foster the 
idea in other provinces and by 1956 they 
hope to establish a formal national com- 
mittee on co-operative housing. 

The first manager of the Ontario 
Federation, which is now so energetic- 
ally blazing a trail across the country, is 
Jim Moorman. He, naturally, is a 
Marrocco Co-op graduate, one of the 
thirty-four original families who made 


the grade. + 





CHANGING YOUR ADDRESS ? 
Be sure to notify us at least six 
weeks in advance — otherwise 
you will likely miss copies. Give 
us both old and new addresses 
— attach one of your present 


address labels if convenient. 


Write to: 


Manager, Subscription Department, 
CHATELAINE, 


481 University Ave., Toronto 2, Canada 
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ATTRACTIVE CAREERS 


AND 


IMPORTANT DUTIES 


FOR 


WOMEN 


IN THE 


RCAF 


Are you looking for interesting 


work — something out of the 
ordinary? A wide choice of work 
is open to women in the RCAF, 
and you can find in it the oppor- 
tunity you are looking for. 
When you enrol, the RCAF will 
place you at work for which you 
are best suited. You will receive 
the same pay; you will have the 
same rank and the same oppor- 
tunity for advancement as airmen. 
You will have the satisfaction of 
serving your country in essential 
work and you will enjoy travel, 
adventure and the companionship 
of other keen young people. 
Find out today about the oppor- 
tunities the RCAF offers young 
women. See or write: 


YOUR NEAREST RCAF RECRUITING UNIT 
OR 
DIRECTOR PERSONNEL MANNING, 
RCAF HEADQUARTERS, OTTAWA. 


ROYAL CANADIAN 
AIR FORCE 


CAF -20-55 
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THIS STRANGER, 
MY MOTHER 


Continued from page 25 


smell as the moisture gathered on her 
upper lip and in the crevice of her chin 
and on the broad sweep ol her forehead. 
I remember a geranium, a bright red 
glass jar on the 


There were many 


geranium, earthed in a 
ledge over the sink. 
such geraniums blooming around the 
fence and around the woodshed, but she 
had snapped off a piece and had planted 
it in this jar and placed it at eye level. 
Watered and tended, it bloomed, a 
scarlet little thing in a plain brown 
kitchen. 

Without looking up she said, “ Pans 
ready ... clean cloth for the dough... 
set a place for Ben... (he was the hired 


?”” And I 


answered yes, yes, yes, as the questions 


man)... veg’tables done... 
appeared on the horizon of her tongue. 

She was a quiet woman, my mother, 
stingy with speech (unless necessary), 
holding tight to her emotions (unless 
necessary), could work circles around a 
mule and sometimes (when necessary) 
used mule language. 

Once I asked if my father had loved 
her a lot when he married her and her 
(I called them root-beer eyes) got 
looking into herself. 
I guess maybe he needed me,” 


eyes 
all quiet, “Tove 
ee 4 
she said. 

I guess he did because she helped with 
the milking, fed the chickens, slopped 
the hogs, candled the eggs, smoked the 
number of 
Even at night when she should 


hams, pitched hay—any 
things. 
have been in bed (she got up at four) 
you could hear her pad down to the 
kitchen and soon (if you listened) you 
could hear the pages of her book turning 
**A noun is the name 
And then 


** Joe is a noun.” 


and her whispering, 
of a person, place, or thing.” 
explaining it to herself. 
(He was my father.) “‘Laurie is a noun.” 
‘Table is a 
stove, book... 


(That was me.) 
Chair, bench, clock, 
And you knew her eyes were traveling 
the kitchen cataloguing the 

She’d started studying like that after 
I went to school 


noun, 


nouns, 


and she said to my 


teacher, “I want Laurie learn real 
quick.” And my teacher said (1 remem- 
ber she spun a pair of thin gold spec- 
tacles out from a fine yellow chain and 
pinched them on her nose), “ How quick- 
ly Laurie learns is not so important as 


how well.”” And my mother stammered, 


““That’s what I meant...” 
But although she stumbled through 
my textbooks (finally giving them up al- 
together) she never hesitated when she 
explained something she did under- 
stand. “A cow,” 


calf and then drops it. 


she’d say, “carries her 


But a woman car- 


ries her baby and then it’s born.” Then 
she’d explain. 
My father didn’t think she should 


speak so plainly to me (I was nine) but 


she said, “‘She’s got ain’t she? 
Better she 


makin’ whispers with other kids.” 


eyes, 


knows then she won’t b« 


She always dropped her “ings” and 


said “‘ain’t’”” and sometimes she used 
negatives, but I never noticed. 
that 


small white jar of cold cream and a half- 


double 


I noticed other things though... 


used box of rice powder in the clothes 
the collection of articles writ- 
Mme. Line 


beauty of that day) who advised women 


closet ... 


ten by Cavalieri (a noted 





Style conscious homemakers 
acclaim the design-winning S 


Sfinrdlay “A 
HY-OVEN 


ELECTRIC RANGE 






















Just one of many convenient 
kitchen arrangements for your 
Hy-Oven range. 














HY-OVEN 
og RANGE No need to remodel your kitchen to 
enjoy the style, comfort and convenience 
| guace ) of a high oven. The Findlay HY-OVEN 
coooa will fit into any kitchen and provides 


that modern touch. 

It has everything at convenient height. 

No more stooping — no more bending when using or cleaning 
oven. You can watch the progress of your baking through the 
oven window without getting down to peer in. 

Oven top provides work space at the right height for using food 
mixer, icing cakes, and similar culinary operations. 

Large oven will hold six pies or your largest Christmas turkey. 
Ask your nearest dealer to demonstrate this completely auto- 
matic, finger-tip controlled range now. 

Findlays offer a complete line of electric and gas ranges. 














Deluxe model illustrated. Standard model available at lower price. 


=r] 


This is the famous 

| Findlay “Space 

| saver” that fits 
smaller kitchens, 


This is the wonderful | 
double-oven range 
for larger kitchens. 








Write for free literature and the name of your nearest Findlay dealer. 


FINDLAYS LIMITED’ Carleton Place, Ontario 
Findlay Ranges have served Canadian housewives since 1860, 
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How To Hold 


FALSE TEETH 


More Firmly in Place 


Do your false teeth annoy and embarrass 
by slipping, dropping or wobbling when you 
eat laugh or talk? Just sprinkle a little 
FASTEETH on your plates. This alkaline (non- 








Lips...Arms...Legs 
Now Happy! After trying many things, I de- 






veloped asimple,inexpensive method to remove a powder soe more firmly 
} 4 . a nore com tably No gummy, gooey 

insightly hair. Its regular use helps thousands a ae | ane : 

' : - [ts reg “ a ; - pasty taste or feeling. Does not sour. Checks 






admiration, love, happiness. My FREE book 
‘ method, proves succe Mailed in plair 
‘ Also TRIAL OFFER. Write Annerre 
Lanzerre, P.O. Box 600, Dept. C-891, Toronto, Ont 


plate odor’ (denture breath). Get FASTEETH 
today, at any drug counter 






























“Sorry—you'll have to wait—this is the day of 
the week I put Drano in all the drains,” 


A sink’s best friend is Drano—when it comes to get- 
ting rid of dangerous sewer germs that lurk in every 
drain. Those germs breed in muck that liquid disin- 
fectants can’t budge. But Drano’s churning, boiling 
action dissolves the muck, keeps drains germ-free 
and free-running. Make one day a week Drano day. 
Put Drano in every drain for about a penny a drain. 
Won't harm septic tanks. Makes them work even 
better. Get Drano at your grocery, drug or hardware 





store 


There's nothing like Drano...to keep drains free-running and sanitary. 











*‘Says his windows are dirty, He'd like to borrow some Windex Spray lids 


Windex Spray is really “out of this world” for getting 

















windows clean! swisH— spray it on! WHISH—wipe it ‘ a 

off! Windows, mirrors, all glass surfaces get sparkling Ae f 

bright—even stay bright longer because there’s no waxy = 

film left to attract dust. And Windex Spray is such a ‘ © 

thrifty buy, specially in the large 20-oz. refill size. Ask for — ag 

Windex Spray at your grocery, drug or hardware store. < ® 
' 





So quick, easy, thrifty, it outsells all other glass cleaners combined! 

















not to sit too much, not to read by 
lamplight ... at least two baths a day, 
and never, never to immerse the hands 
in hot water. 

Well, Mama was lucky if she sat down 
only at night; mending was done by the 
flame of a coal-oil lamp; baths were a 
Saturday-night affair in a tin tub with 
the water pumped from the sink and 
And her hands 
were always in water, hot or cold. 


heated over the stove. 


Certainly she wasn’t pretty now with 
her dark hair clinging damply to her 
neck, with her wide face streaked with 
weariness. Even when my father came 
in and the color mounted in her cheeks 
and her eyes glowed, she still wasn’t 
pretty. 

It really didn’t 
didn’t see her anyway. He 
“Well...” Ina way my father was as 
quiet as she was, but by that I don’t 
mean they didn’t talk. It was only after 
a day’s work they had no energy left for 


matter because he 
just said, 


idle conversation. 

Ben clumped in and gave himself a 
lick and a promise under the pump and 
what didn’t come off then came off later 
on the roller towel. He settled his 
gimpy leg under the table and my father 
eased his long length into a chair, reach- 
ing for the local paper at the same time. 
He gave Ben half. (The 


mailed twice weekly and the news was 


paper was 


always late.) 
Mama 


while I lifted the chicken and dumplings. 


ladled the soup into bowls 


While she cut off great slabs of oven- 
fresh bread I stacked a platter full of 
corn and filled the blue pitcher with 
creamy thick milk. 

Suddenly my father swore under his 
breath and the paper rattled in his 
hands. 

Mama said, ‘‘What’s the matter?’ 
and came and peered over his shoulder. 
And then her breath slid out with a rush 
She went 
back to the steve and got very busy. 

Ben leaned over to take a look and he 


, 


and her face got all mottled. 


made a sucking sound through his brown 
teeth. ““Hmmm.. 


Daisy sure gets around. 
” 


. the Palace, no less! 
Four—five 
vears, ain’t it, Joe 

‘“*Nine,” my father said and folded the 


paper. 

““Nine! That many! Can’t believe it 
ee ey 

My father glanced at Mama and Ben 


grew still. But then his excitement 
bubbled out of him like water out of a 
pump. “Gosh, she was a pretty kid, 
Full of fun—remember, Joe? And the 
way she could make you forget—” 
““Ain’t good to forget,” 
flatly. ‘‘Ain’t good to remember neither 
.” looking at my father. 


Mama said 


...sometimes.. 

“I’m not remembering,” he snapped, 
which wasn’t like him at all. 

She gave him a level glance. ‘“‘You 
want to say grace this time, Joe?’ He 
didn’t answer. 

She sat down at the table, folded her 
hands and bowed her head. Just then 
the wall telephone rang. 

We listened to see whether it was for 
us or for one of the miles-away neigh- 
bors. Then I got up, lifted the handle, 
standing on tiptoe to reach the gooseneck 
speaker. “It’s from San Francisco,” | 
said and held on. 

“Maybe it’s Isobel,”” my father said. 

But Aunt Isobel never phoned unless 
she was coming to visit and she’d never 
come in the middle of the summer heat. 

There was a rattling noise in my ear, 


then central said, ““Go ahead, please.” 






And another voice, a voice all laughter 
and high adventure said, “Julia... ?” 

I said no, it was Laurie and the voice 
said, “‘Laurie?” And then again, full of 
wonder, “Laurie?” And then the voice 
said, ‘“This is your mother...” 

I said she must have the wrong num- 
ber and hung up. 

My father looked at me. “‘Say who it 
was?” 

I sat down at the table. “It was a 
lady. And she said she was my mother.” 

Three pairs of eyes leaped and con- 
nected, then Mama bowed her head 
again. “Oh Lord, we thank you for what 
we’re gonna get.”” And her voice shook 
like leaves in a sudden wind. 


Dini. when I was studying my 
fractions in the kitchen, they sat out 
on the porch, talking. Growing thick 
over the roof and clambering down over 
the porch-rail, the wisteria bloomed in a 
lovely purple spume. Sometimes when 
the chores were done they sat under this 
wisteria, he smoking his pipe, she (if the 
light was good) mending socks or such. 
Usually they talked about the farm, how 
the chickens were layin 


g, which cow was 


going dry. Whether it was time to 
butcher the hogs. Things like that. 
Tonight, remembered 


when the wheat caught fire, how it had 


though, she 


almost reached the barn and the house. 

““Almost lost everything,” she said, 
*‘remember... ?” 

He didn’t answer. Usually he did. 

Then she spoke about the woodshed 
and how pretty it looked in the shadow 
of the moon. 

He didn’t answer. 

‘Listen to the crickets,” she said, but 
there was only silence. The air was still, 
very still, as it sometimes is after a hot 
day. 

I didn’t have to listen very hard. 

“Do you—want to talk about it, 
Joe?” 

“No.” 

The sound of her chair rocking. And 
rocking. And then: “All these years, 
nine... you been eatin’ your 


Joe -% 
heart out 

‘“*T don’t want to talk about it!’ And 
the sound of a slap as though he’d 
pounded his fist into his open palm. 

“You tried not to show it... but I 
kne w.”” 

“You’re crazy. Nothing to know.” 

“Yeh. A woman knows things like 
that. She knows when a man kisses her, 
But mostly she knows by the things he 
don’t do. I ain’t never 
fooled myself, Joe.” 

** Julia—I—I didn’t know.” 


. don’t say. 
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Perf 
Porf 


feat al 


never 
never 
never 


since 
the world began — 
has there been 
a perfume 
like 


Adam's Rib 





Vel said 


\ ou ne 


. only that you needed 


“Oh, that’s all right. 
you loved me 
me... it was enough. Joe... will she 
hate me?” 

““Who—Daisy?” 
‘Laurie.” 
Why should she hate you? 


‘Laurie! 
You’ve done a good job 

“A job, Joe “i 
and | appreciate it. 
take another woman’s child— 
got to be told, Julia. Should hav e 
. tell her tonight... 


Not everyone 
would 
she’s 
told her years ago.. 
when you hear her prayers.” 
““Me, Joe—?” 
**And then let’s forget it. 
“How can we 


” 


forget,” she cried, 
“when you keep rememberin’?” 
“Look, let me forget in my own way, 
will you?” 
A long silence followed then broken 
only by the song of the crickets. Then: 
“TI called Daisy back... at the Palace 


” 


“For Pete’s sake! 
well enough alone!” 


Couldn’t vou let 


““T had to,” she said simply. Jou 
she wants to see Laurie.” 

He must have emptied his pipe for it 
went tap, tap, tap against the wooden 
And then he 


I guess she’s gota right 


porch, blew out a great 


“ 


sigh. I mean 
Laurie’s got a right—I mean 

“I know what you mean,” she said. 
A little later: “You want Daisy to come 
here oe 


“No! 


tomorrow. 


You take Laurie... take her 

I'll drive you into Sausalito 

and wait for you there.” 
Mama’s voice was small and far away. 

Oh, 

you and me, I mean?” 
“What're you talking about? 

wants to see her child. Is 

> 


Joe, how’s it gonna end with 
Daisy 
that so 
strange 
“Strange it took nine years to remem- 
ber she had a child. She ain’t wantin’ to 
see just Laurie.” 
You’ re 
know what Daisy wants.” 
“Daisy knows,” 
For a long time after he went to bed, 
Not rocking or doing any- 
Just sitting. 


only guessing. You don’t 


she said. 


she just sat. 
thing. 


tT T 
room, step- 


Later she came into my 
g softly on the bare pine floor, shad- 
with her hand. She 


squeezed the candle in a saucer on the 


ing the candle 


dresser, came over and sat down on the 


edge of my bed. Her eyes were dry, but 


her face was puffy. She never cried un- 
less she had something to cry about and 
done with it. 
She’d cried 
She told 


me about my mother. She didn’t con- 


then she cried and got 
That’s the way it was now. 


her tears and got done with it. 


demn or excuse her, only tried to explain 


what she did. My 
and song and beauty 


mother, she said, 
needed laughtei 
and the loneliness of a farm was not for 
her. She was born to be loved and love 
had trapped her long enough to give 
birth to a child. 


” I 


‘You was that child,” she said, 


was cook and after... after a while... 


your father married me. He needed 
someone to look after you and . . . and 
..” her hands curled into each other, 
locking over her apron. “I shoulda told 
you before. I tried... but I always felt 
. you was so little, and new .. . like 


.’ She looked 


” 


you belonged to me 


away. “I guess you don’t 


then, moved heavily 


“Laurie, you won't 
ps 


She got up 
across the room. 


» you won't ha 
“Won't what, Mama?” 


But she only shook her head, blew the 
candle and went out. 

After all these years I can still re- 
member the smell of hay in the mow 
as my 
to the 
and her nuzzling his sleeve as he slipped 


father hitched the brown mare 
rig, and see her ears pricking 
the bit in her mouth. How the muscles 
rippled in her sorrel flanks as she clopped 
along the county road, her tail whisking 
at a fly on her rump. Remember the sun 
on the hills . wild poppies and blue 
The 


sound, the sight, the smell of Sausalito. 


lupin. Yellow wheat in the fields. 
The double-deck ferry boat sliding into 
the pier, paddle wheels churning, chug- 
ging of machinery. And now, so many 
years later, these little things keep com- 
ing back and coming back. 
out on the open deck of the ferry boat, 


How we sat 


with me prim and quiet, black-stock- 
inged legs dangling, and I noticed that 
I (in my hurry) had forgotten to fasten 
the three top buttons on my scalloped 
With Mama in her blue serge 
that was shiny at the knees and at the 


elbows and where she sat down. Her 


shoes. 


a high-topped affair with a 
The 


bird used to have jet eyes, but now there 


hat was 


brown bird nestling in the crown. 


were only empty holes where the beads 
had been. Mama’s eyes looked empty 
too. 

I imagine she must have been think- 
ing about the Palace and how my father 
had compared it to our wayside inns that 
had small dark rooms with a scrap of 
floor and a Gideon Bible 


bureau. The 


carpet on the 
on the Palace, he’d said, 
had rugs deep and thick, and elevator 
Sery ice, 

“You'll like the Palace,’’ he’d said as 
he tucked our boat tickets in Mama’s 
purse. “‘William Ralston built it, you 
know.” (He might as well said that John 
Smith built it for all she knew, or cared.) 
Then he’d told her to notice the marble 
corridors and the grills around the win- 
dows, and the iron bannisters. “‘ Remem- 
ber now, Julia.” 


Bu shedidn’tremember. She walked 
down the marble corridor, the metal taps 
on her heels clicking on the tiled floor, 
but she didn’t see or hear anything. She 
trudged straight to the desk and asked 
for Daisy Melton, please. And the C lerk, 
a little gnome of a man, regarded us with 
Was Miss Mel- 


His fingers rose and 


blank indifferent eves. 
ton expecting us? 
fell on the marble counter. He stared at 
mv middy blouse, at the tassels on my 


black 


Mama’s blue 


high-buttoned shoes, my _ long 


He looked at 


hands, her 


stockings. 
serge, her gloveless rusty 
purse and up to the sightless bird in her 
hat. He had pale blue eyes. 

She gave him a steady gaze and he 
(embarrassed) pressed a button, spoke 
into the desk phone and then (surprised) 
told us the room number. 

All the way up the 


afraid to use the elevator—she never 


stairs—she was 
said a word. She pressed down the long 
hall as though she were in a hurry, but 
when she reached the door, she stopped, 
took a deep breath. 

Then she rapped on the plain wooden 
door. 

There was a moment of hesitation, the 
door opened, and my mother stood in its 
frame. 

1 remember first a blue silk dress 
that was long and full, cut low at the 
top, laced tight at the waist. I re- 
member a pair of blue eyes, a fluff of pale 
curls tied high with a ribbon (a horse’s 
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I S cCalied Oo » a SOT INK 
ind a dimpled chin. She gave a l¢ 
cry; then her arms were around me ina 
tight embrace , and the smell of gardenias 
vas everywhere. 

After a bit, she looked up and past 
Miama. “Joe where’s Joe?” 

“You said you only wanted to se« 
| aurie—that’s what you said. 

‘“*But | thought—I wanted to ask him 


omething.” 

‘“Ask me. I’m his wife. 
My mother took my hand and dre 
ne into the room. Mama followed and 
shut the door. 

“Tea,” my mother said brightly. 
‘You'd like some tea and little cakes, 

ouldn’t you?” 

Mama sat down gingerly on a tiny 
vold chair and I got lost in a smother of 
frilly pink pillows on a pale gold sofa. 

“Wouldn’t you, Julia?” 

““Wouldn’t I what?” 

"i, ike some tea and cakes.’ 

Mama twisted the strings of her purse. 
‘No.” 


My mother turned her bright smile on 


“e | ss. 
ne, Lauri would, wouldnt you, 
Laurie? 

| stared down at the tassels on my 


shoes and my mother’s face grew very 
ink. One small 
her throat. 


**Tt’s odd,” she said, her voice quiver- 


nga little. “‘l had it all planned—a per- 
fect littl speech and now ”’? she smiled 
vistfully and spread her hands, “‘I’v« 
forgotten my cue.” (If you can remem- 


ver the old Orpheum, you’ll remember 


singing n her appealing 


ny mothe 


t rl voice. 


tle-gi 
Mama wasn’t impressed. ‘“‘ You said 
you wanted to see Laurie.” 

The blue eyes looked at me. ‘“‘For 
vears and years I’ve wanted to see 
Laurie.’ Her voice caught in her throat. 
“You'll never know how much.” 

‘*“And you said you didn’t want to 
nake no fuss. You said that, too.” 
\lama’s voice was low, troubled. 

**There won't be any fuss if Joe will... 

Il let me have Laurie.” 

Mama breathed softly. “‘ You’re kinda 
ite, ain’t you? _I| mean it’s been nine 
years.” 
“T know. I know. But I’ll make it up 
» her. She’s young—she’ll forget.” 
“If she’s like her father,”” Mama said 


’ 


atlv, ** she won t forget not any- 


hing!’ She pulled her hand over her 
nouth, held it there. 


“Oh Julia, don’t feel so bad about it 

ou must have known I’d come back 
ome day.” 

‘“Guess I did. But it sure ain't easy. 
she looked away. “Funny, I never 
hought I was the other woman. Always 
hought vou was.” 

“Well, I’m not. I’m Laur e’s mother. 
“Yeh, I know. I ain’t never been al- 
wed to torget Tg Her OIce broke. 
Whwv’d vou come back! Now he’ll start 


| ’ I! | | 
ememberin all over again She rocked 


‘ : , | “ 
yack and forth on her chatr. I tried... 


4 
ried awful hard. Tried to study so he 


ouldn’t neve be ashamed I me ) 
I’m tov red to learn ds.” She 
voked at my mother’s lovely tle lace 
Tried t ye pretty oo, Dut I ain’t the 
etty Kind ; 
Poor Julia,” my mot! uid. 
Don’t fee ( vy lo ( Kn¢ it 
as gett n’ nto, Joe’s peen | tl 


lream and | know it wasn't me.” She 
0d U OTe te Joe what vou said, 


ll tell him. [I’m coming hom«e 
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Mama’s head came up. Her voice was 
desperate. “He don’t want to see you, 
He told me that. 


you gs 


He don’t want to see 


My mother shrugged. “Same old Joe. 
Still doesn’t like to be disturbed.” 

“Tl wouldn’t know. 
to disturb him.” 


I ain’t never tried 
She picked at her 
“All right. Come 
Let’s get it over.” 

My mother touched her sleeve. “Oh, 
Julia, I’m sorry. 


pursestrings, on, 


But you must have 
known this would happen some day, 
didn’t you?” 

Mama nodded. 


I know where I stand. 


“I guess so. I guess 
I guess I knew 
you'd come back some day and you’d 
crook your little finger and Joe would 
come runnin’,” 

She took a breath, let it go. “But let 
me tell you somethin’, Daisy. I had 
nine years. There ain’t you or nobody 
can take them nine years from me.” 


Riding back to the ferry building, 
my mother chattered and laughed, with 
her arm around me holding me snug. 
And I couldn’t help thinking how nice 
Not like my father who 
milked a string of cows twice a day, 
who worked 


she smelled. 
with the horses and the 
pigs. No matter how much he washed 
up there was always the smell of the 
barn and the fields about him. Not 
like Ben whose fingers were brown and 
bent, who smelled of hay and dried milk 
Not like Mama who 
did the work of two men and who did 
not smell of gardenias. 


and stale tobacco. 


As the ferry boat neared the Marin 
side, my mother opened her beaded bag 
(she’d changed into a plum-colored suit 
with little lace cuffs), took out a mirror 





and inspected her perfect little face. 
Then she tilted her tiny plumed hat and 
made a smile on her lips. 

As the boat bumped into the wharf, 
we could my father waiting, his 
| and shambling. He was smil- 


see 





ligure ta 
ing. We crowded with the other passen- 
gers, straining against the rope that the 
held stretched across the deck. 
Amid a loud clanking and squeaking the 
broad wooden apron was lowered slowly 


crew 


on a heavy chain; the apron plopped 


down, gave a bump and settled flat on 


the dock. 

Mama rubbed her hand up and down 
her hips and swiped at her forehead with 
the back of her hand. “My, it’s hot,” 
she kept saying, “‘ain’t it hot though?” 

It really wasn’t hot. The day was al- 
most gone. 

My father pushed through the crowd, 
his eyes smiling and expectant, his light 
hair glinting in the late sun, and he 
smoking his pipe. But now, as he saw 
my mother, he put his pipe in his pocket 
and his eyes stopped smiling. 

But she didn’t notice. She rushed to- 
ward him, her little hands reaching out 
and she calling, ‘Joe, Joe,” and clinging 
to him, laughing and crying and hugging 
him. 

He pressed away from her; he glared 
at Mama, strode over to the rig and 
swung up into the seat. And somehow, 
Mama and | were in the back seat, with 
my mother up front with him. 

And all the way home she laughed and 
chattered, jogging his memory with bits 
of homespun which he had forgotten. 


She’d say, “Remember when we—” and 
talk about that time, and he’d nod 
stifly. And she’d say, “And the time 


when we—” and talk about that time. 





















; 


by 


in Jubilee Fashions by 
and center stage is Jubil 


Dream Seque e.igown and 
j filmy nylon sheer. 
ilee Pink or White. 
Theset, $32.95 ‘ 
A 









Fashion reaches its most dramatic heights 


to leave you breathless with its 
sheer loveliness. See Jubilee Fashions 


KAYSER 
ee Pink 






There's glamourous beauty in 
hosiery by KAYSER. Fully propor- 
tioned 72 gauge, 10 denier luxury 
sheers, pair $1.95. And to complete 
your hosiery wardrobe, dress sheers 
at $1.50. Other styles from $1.25. 


KAYSER Jubilee Slipon Glove 

Fashion in soft, luxurious Nylosuede. 

Three and one-half button length 

Beautifully patterned back. 
$3.95 


Pair 


You owe it to your audience to look 
your loveliest in Jubilee Fashions by 


KAYSER 


CHATELAINE — OCTOBER 





1955 








After a while the stiffness left him; he 
turned and gave her a shy remembering 
smile. But when she said, “And Joe, 
remember when I—” he jerked out, 
“Don’t!” as though that memory hurt 
too much to remember. 

Looking back, I can remember her 
ridiculous little hat with its plume tick- 
ling his nose and he pushing it from him 
grinning. I remember her hand resting 
easily on his knee. I remember her plum- 
colored suit with the frothy lace cuffs. 
And I can’t help thinking of a high- 
topped hat holding a sightless bird, and 
a navy blue serge that was too short, too 
shiny, too everything. 

The sun was lowering on the hills 
when the mare suddenly perked up her 
ears and broke into a trot, and a little 
farther on we swung through the opened 
gate with Ben standing alongside. 

My father pulled on the reins, tossed 
them to Ben and jumped to the ground. 
He held up his hand to my mother and 
(I don’t know how it happened) she 
slipped right into his arms! 

For a moment he held her so, she 
smiling up at him and he down at her; 
then his arms loosened slowly. 

Mama climbed down over the wheel, 
started walking to the house. “‘Water’s 
in the pump,” she called over her 
shoulder, “‘and the privy’s out back.” 

My father’s glance was a quick dart, 
but her face was bland. “‘Thought I’d 
show Daisy around while you’re getting 
dinner,” he said. 

She looked from one to the other, 
looked at the pinkness of my mother, 
the lean brownness of my father. “Sure. 
Take Laurie with you.” 

She went on alone toward the house; 
then she stopped, called my father. “I 
didn’t mean the way it sounded, Joe. 
It’s just —I thought that you and her 

] mean, Laurie ought to be with her 
own folks.” 

“I see,” he said. But he really didn’t 
see at all. 


r 

Den years before, my father had 
taken over this little ranch to work it 
on shares with Jed Thacker. That is 
to say, Jed owned the ranch and my 
father did the work and they split the 
profits. But any profit my father made 
went back into the ranch because he 
couldn’t see any sense in having money 
in the bank when the house needed 
shingling or the well needed cribbing. 
He built that farm up with his own 
efforts, his faith, and his love. 

So now we stood together on the hill 
looking down on the farm and my 
father’s face was warm with his pride. 
He smiled at my mother and said, 
“Look,” and pointed. There was the 
little brown house, and the great old 
barn and the chicken runs and the pig- 
sties. There was the apple orchard sweet 
with bloom. There were the far-away 
pastures where the cattle grazed, and 
the lower meadows where the sheep 
were. 


He pointed to the milkhouse where 


he explained) the milk was cooling in 
one great vat, the cream thickening in 


another. He told her about the store- 
house with apples in bins, pickles in 
brine, onions and potatoes in sacks. 
“‘Pretty 
years?” 


good,” he said, “in ten 


She was amazed. Who did all that 
work? And when he told her that we all 
worked together, even me, that some- 
times we had as many as twenty, thirty 
hands in summer, their tents pitched 


CHATELAINE—OCTOBER 1955 








“We found enchantment 
everywhere in Britain” 


say Mr. and Mrs. E:. Baker of Toronto, pictured above 
at the little village of Selworthy, Somerset. 


“We were captivated by the serenity of the countryside 
and the friendliness of the people. The amazing variety of 
the scenery, the ease with which we could reach any part 
of the island and the surprisingly low cost of everything 
made Britain a paradise. It was like opening a door into 
an exciting new world and, at the same time, like a wonder- 
ful home-coming. We shall never forget our time in 
Britain — the most delightful holiday we have ever had.” 
Why don’t you come to Britain for your next holiday? 
You will find it a lot easier than you imagined. Whether 
you go leisurely by sea voyage or an overnight flight, 
you'll find you can afford to see Britain from top to bottom 
—and for far, far less than you would have thought pos- 
sible. And it will be a holiday you will look back on all 
your life. 

For details contact your local travel agent, or write to The 
British Travel 


Street, Toronto, Ontario. 


C OM E 


\ssociation, (Dept. CT15), go Adelaide 


kG 





The little old-world village of Dunster, Somerset, fascinated 
Mr. and Mrs. E. Baker. 
transportation both ways and a ten days stay, can cost you as 
little as $400.00 from Toronto and $530.00 from Vancouver. 


A trip to Britain, including 
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Give heau ly that never grows 


ROYAL DOULTON 


DINNERWARI 





FINI 







This fine dinnerware has all the 






traditional beauty and quality for 





which Roval Doulton is world 





famous plus the durability 





so essential for everyday usé 





In the better stores 






at pleasingly -low prices 







ALMOND WILLOW 






Inspired b aceltu 





ilmond walk 


elec mrieemiattiiy $5.05 








Write for full-colour leaflet and name 
of your nearest dealer to Parsons-Steiner 
Limited, Sole Canadian Agents, Dept. A 
55, Wellington Street West, Toronto, Ont, 


All prices quoted are suggested 
retail prices only. 







ROYAL DOULTON : 


Made by the ROYAL DOULTON POTTERIES, BURSLEM, ENGLAND 














how 
wonderful 
‘ana 
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“smoothie 
be? 


as wonderful as...32 colours—fabulous wash- 


ability —shrinkproofing and mothproofing. 


NWHlitiicuill rm tito aii ad 






for “smoothie” sweaters 


. Grand mire 


temptingly available for men and women wherever beautiful sweaters are sold in Canada 

















under the orchard, she kept shaking her 
head. She was amazed. I think she was 
more amazed that I—nine years old— 
should work right along with the others. 

Finally she wrinkled her nose. What 
was that smell? She held her nose. 
= ° the pigs?” 
He looked puzzled because his pigs 
Food in 
hoppers, clean straw for bedding, fresh 


were kept as clean as possible 


cool water for their wallowing around. 
Still there was a smell of hay and birth 
and litter—few farms can escape that— 
and it was this smell, I suppose, that my 
mother objected to. 

“Guess we'd better get back,” he said 
quietly. 

Suddenly the sun went down over the 
hills; the sky became washed with its 
streaking pastels; from the henhouses 
came the cheeping of the baby chicks, 
and in the distance came the bark of a 
woodland fox. 

And then the silence came, the great 
silence tat only the deep country can 
know, a silence so thick and so heavy 
that you can almost feel it, a silence so 
loud you can actually hear it. 


>» 


“How can you bear it?” she cried. 


“ > 


It’s so still here I 
**I guess—I guess I’m used to it,” he 
said ina flat voice. 

My mother looked very tired. He 
hat had slipped to the back of her head 
and the plume was wilted. In her tight 
high-heeled shoes her feet were tired. 
She wanted a bath, she said, and then 
she wanted to go home. 

It would take too 
long, he apologized, to drag the tin tub 


He looked away. 


from the barn and to heat the wate: 
over the stove and she said, “‘Oh no, not 
that same tin tub!” 

He looked at her then, looked at her 
tight little, shocked little face. And 
then, almost wistfully, ‘* Daisy 
listen. Can you hear them?” 

She listened and listened and then she 
shook her head. She couldn’t hear a 


thing, even though the crickets were 


singing like mad. 


= was a miserable failure with 
five people struggling through an in- 
tolerable silence, broken only by the 
sound of cutlery against plate, and the 
sound of the tea kettle singing on the 
hot stove. Although the kitchen was 
stifling, my mother still wore her jacket 
with the frothy lace cuffs, still wore her 
hat with the swirling pink plume. On 
the table near her plate lay her white 
cloves and beside them, her tiny beaded 
bag. Finally Ben murmured something 
about “‘things outside’ and took him- 
self off. 

Mama said, ‘Go to bed, Laurie,”’ but 
I slid, unnoticed, on the high-legged 
stool under the old Seth clock on the 
wall. 

My father took out his pipe and 
tamped down the tobacco. **Don’t 
think much of the farm, do you, Daisy.” 
It was more a statement than a question. 

She picked up her gloves, smoothed 
the fingers one by one. “I think the 
same way I thought ten years ago. It’s 
crazy burying yourself before you're 
dead! All this work—all this silence. 
For what? And in the end, what will 


tna 
you have? Nothing! 


“Nothing?” 

“Nothing. This farm belongs to Jed 
Thacker and you know it! And any 
time he wants to take it away from 
you—” 

“Jed wouldn’t do that, Daisy.” 





After each shampoo or home permanent 


LOVALON 


your hair 






added ~S 
fresh color makes 
the lustrous difference! 


e Leaves hair soft, easy to manage 
© Blends in yellow, grey streaks 

© ]2 flattering shades © Removes 
shampoo film ® 
Gives sparkling 
highlights 


the modern ‘==... 
hair beauty rinse — 


FEET HURT ? 


Foot, Leg Pains Often Due To Weak Arch 


If yours is a foot arch weakness (7 in 10 have 
it), the way to make short 
work of that pain is with 
Dr. Scholl’s Arch Sup 
ports and exercise. 
Cost as little as 
$1.75 a pair. At 

selected Shoe, 











Comfort® Shops. 
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“But he could—and what ould you 
have left? Nothing!’ 

It’s surprising how, in a few moments, 
how old he looked, how terribly tired. 
He went to the screen door, stared up at 
the stars breaking through the darken- 
ng sky. He stared out at the fic Ids, and 
the shadowed hills. 

‘l never thought of it that way,” he 
said slowly. “‘I just never thought of it 
that way. Always thought it belonged 


ome... always felt it t 


belonged to 
nie . 

“It doesn’t,” she said. “Tt never 

i.” 

His eyes were hard and bright, as 
hough the tears vere hiding behind 
them. “That why you came back—to 
how me what a fool I’ve been?” 

“No. Oh, Joe, let me take Laurie 
iway from all this—don’t let her grow 
nto a country drudge with nothing to 
alk about except the price of hogs and 
how much eggs are bringing 


Mama’s face got vale, yut he didn’t 


‘ IC 
This farm rhe ud ( \ isn t 
nuch in the beginn t some 
ATC land and spind neg trees and a 
iouse that needed fixing. But I loved it, 
Da SY. Doesn't that qt unt lO! somc- 
hing r 
ia): t Delonged to you, yes. But to 
< yourself for someone else—some- 
hing that'll neve Ye } vou t’s 
razy loe! | il < 1es¢ ( n ¢ than 
4 
Mama picked up a pair of socks to 
rend. She knew there was a time for 
ilking and a time for silence. 
My mother should have known, too. 
She should have known that you cant 


tke a man’s pride and wad it into a 


ttle ball and slam it into his face. She 
1] . I | ‘ I 
should never have toid him that the if 
ne gave | daught t ood 
| 
cnoug! 
‘You think a tooK a a 
rr 4 ( 4 i cS if 
nelic ke a Ik < sne ¢ 1 better 
man You I she sa i 
call bor used ap i narke she ¢ 
) 
e sweet i ( H face 1 
A sid 
1] 
Somett y i 
( i i 1 Sp i 


ou > as i 
I | is a ( itl 
Joe, I didt 1ea She s d 
The ul dad & ( Ck iS 
ry oud. 
His blue eyes Squinte i he ~ ae 
you. thought t is so. horrible ior 


Laurie, why’d you get up and run 

leave a little baby that couldn’t do any- 
thing but stay? If you thought this life 
would make her grow into a stupid clod, 
why didn’t vou do something al 


+ 
out it 


nine vears ago? Why’d you wait till 
now os 
** Jor ] had to get settied estabD- 


lished.” 

“That’s what she is now! Settled and 
established! She’s got her roots here and 
she’s going to grow here!’ He stood up 
heavily. 

““1’Il have Ben take you back to town.” 

“But Joe—” 

‘I guess we've said everything. May- 
be in another nine years, Laurie can 
choose between us, but right now she 
stays with me.” 

My mother lifted her chin. “I’m her 
mother.” 


‘I’m remembering that. And you can Mama began scraping the dishes. **And even if vou lose it, you'll still be 
see her whenever you’ve a mind to.” “Hurts, don’t it?” He didn’t answer. lucky you had it—while you did. . 
Then he called Ben. *“Won’t hurt so bad after a while, after She turned away. 

My mother began to cry, and Mama you get used to it—lovin’ somethin’ that He took her shoulders, made her face 
went over, put her arms around her don’t belong to you—lovir it any- him. He looked at her, a long remember- 
“You shouldn’t have done it, Daisy. te ng look. “How long will it hurt, Julia? 
You shouldn’t a woke him up.” He looked up. How many years?” 

For a long time the kitchen was full ‘*.. givin’ it all you got . . . knowin’ She shook her head. 
of weeping; then the sound of hooves, ou’ll lose it some day.”” Her eyes were ‘““Nine vears?” 
the sound of wheels and the sound of ery dark. “‘Mavybe what you done ain’t ‘“*I got the dishes to do,” she said. 
tears was gone. much good, but it’s the best you got ‘““That’s a lot of vears,”” he said. “I’m 

My father sat down, covered his face Nobody can do more’n that, Joe.” iwful sorry.” 
with his hands. He got up, came toward her. “Julia.” She shrugged. ‘“‘Don’t have to be, 
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You know that shiver of excitement when This different make-up is a tinted foun- 
you suddenly look new? A delirious dress dation and powder magically blended into 
can do it... or a once-in-a-million hair-do one make-up! Not a drying cake or a 
... that lift sends you dancing up to the greasy cream. Pat it on with its puff — it 
stars. That’s exactly the way you'll feel clings for hours. Tuck it in your purse — 
when you first wear Dream Stuff it can’t spill! Only 75¢ in 5 dreamy shades. 
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ll voll) pReam STUFE °’. 


New! Tinted Foundation and Powder in one! 
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i 
wasn’t your fault I kept moonin’ about Just then he caught sight of me on the H 
Wwe’ Mm ERN wi Cc : ght sig | f 
E'VE GONE oD ve mem’ries I never took part in. I got no high-legged stool under the old Seth iT 
right to the time that belonged to clock. ‘“‘You Laurie! Get to bed! You i 
Daisy.” heard your mother!” oe 
| “You're a good wife, Julia.” And the expression on her face was qt 
bad > 7 bikie “You want a ¢ up ot coffee?” something to see, # 
“wy : “T’m only half a man, Julia. And I’ve I scrambled away, but stopped at the tl 
tl got half a farm and half a child. You door, because to listen too late is not to ; 
think you could take those halves and hear at all. ii 
be happy?” But there wasn’t much to hear. 
“It'd be enough,” she said. “Well,” he said shyly, “... well...” 
“IT can’t promise to stop remember- And he stcod there looking at her, 
ing.” and she at him, and except for the tick- cal 
“IT wouldn’t want you to, Joe. Not ing of the old Seth clock, there was no ¢ 
ever.” sound. F 
i 
Coming in March 
. . a 
T ad 
for 50 favorite family recipes 
7 
ONCE AGAIN Chatelaine is offering cash prizes for the top 
Fifty Favorite Family Recipes submitted by readers. 
Because of the special, forty-six-page Famous Brands Cook- 
book published in this issue, the Fifty Favorite Family winners 
will appear a little later, in March instead of January. The 
contest closes November 30, 1955, so mail your entry now. 
What does your family like best? This may be a traditional 4 


Dynamically New! eee the only refrigerator family favorite, handed down through generations. It may be a 


new, delicious short-cut dish, or a familiar recipe to which you 


to win a 1955 N.I.D.C.* Design Award! have added just the right touch to bring out its full, satisfying ‘ 








flavor. It could be an exotic foreign dish, recently brought to 
Canada. 
M°CLARY Five prizes of $25 will go to the winners in each of five 
categories which cover just about every kind of food a woman 
cooks for her family and their guests. 
_ FR 3 = Fr Fr Here are the classifications: 
RE G ATO 
® Bread (yeast breads and quick breads) 
Canada’s National Industrial Design Council judged © Cues end Cockle 
the beautiful new McClary Refrigerator on its good = i 
e form ... orginality . . . functional features... @ Desserts 
a “»@ and good value. Then, they selected this McClary © Meats and Fish 
, masterpiece as the only refrigerator to receive the i ; 
coveted 1955 Design Award! @ Supper Dishes 


See this award-winning new McClary Refrigerator at your 


dealer’s now .. . and go modern with McClary! You may enter more than one class but you are eligible 


1D ; for only one prize. If your recipe doesn’t win a top prize but is 
*National Industrial Design Counci ‘ ‘ . ae . i : , 
: chosen as one of the treasured Fifty Favorites you will still 


in $5 
CHECK THESE MODERN McCLARY FEATURES! so ( 
_ a a. - . » * entry > page (g 
Fully Automatic Defrost—Works silently to eliminate frost. Please write, print or type your ¢ ntry on one page 1 
Nothing to remember—it takes care of itself! 
oe — Chest—Holds up to 50 lbs. of frozen foods. ments, specify ing the ty pe of ingredient (e.g. pastry or all- 
iree ice-cube trays. “ } 


separate page for each recipe submitted), giving exact measure- 
yr 





purpose flour; granulated, powdered, brown sugar; cut of meat; 
kind of fish, ete.) and giving clear directions including time 
Butter Keeper — Holds 1 lb. of butter at spreading consistency. and temperature of cooking and the yield. 


Meat Keeper—Slide-out drawer keeps 8 lbs. of fresh and 
prepared meats ready for use. 


Giant Crisper Drawer—Stores 19 quarts of fresh fruits and 

vegetables. Beautifully finished in gleaming porcelain enamel. 

New Interior Color—Brilliantly finished in “‘Horizon’’ and of your recipe (Bread, Cake, ete.) and at the bottom right a 
Metallic’? blue—highlighted by handsome gold and white. , 


At the top left corner of the page, state the classification 


' corner print clearly your name and address. 
Four Shelves in Door—Provide new storage convenience for I . J ' : - 
fresh fruits, milk, eggs, bottles. Everything’s up front— Any recipes submttted may be used or published by Chate- 
in full view and easy reach! . bs = ‘ ‘ 

' ptrigon laine in any manner. Since none can be returned, be sure you 





Roll-Out Shelf —Glides smoothly out on nylon rollers to give 
you modern serving convenience—ends reaching and groping 
forever! 


don’t send us the only copy of that Family Favorite. 


Miracle Capacity— Your new McClary gives maximum food 
storage space in the minimum floor space. Perfect for 
modern, space-saving kitchens! 


Send your entries tot Favorite Family Recipes 
Chatelaine Institute 

81 University Ave. a 

GENERAL STEEL WARES LIMITED Toronto, Ont. 


MONTREAL TORONTO LONDON WINNIPEG CALGARY EDMONTON VANCOUVER 





Entries must be postmarked not later than November 30, 1955. 
TRADE IN YOUR TROUBLES FOR A NEW MCCLARY AND SEE HOW IT PAYS ITS WAY! 
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MEALS OF THE MONTH 


(ber 


CHATELAINE 


For a real Thanksgiving treat don't 
miss our wonderful mincemeat-pumpkin pie 


below—October's recipe of the month 



































BREAKFASI UNCHEON OR SUPPER DINNER BREAKFAST LUNCHEON OR SUPPER DINNER 
= = | Scalloped Ham and Potato T Tif (nha, | Corned Beef Sandwiche “Ham Loaf ——~*&YS 
SAT . C | : . H | - , Buttered Whole Carrot THU amen cena | Tossed Green Salad Scalloped Potatoc 
. Cabbage —e —— | Sweet Pickles Buttered Green Bean 
] Pick Celery : Sweet Rolls Jam . ~ 
. Coconut Ice “see . Butterscotch Cream Pineapple Upside-down Cake 
¢ Cox 1 re Tea | Coffee Cocoa Milk T Tea Coffee 
a i | ‘ K a | « 
} + . ————— = —s _ — 
Braised Pork Steak T : Macaroni and Cheese | Sal Steaks 
\ | | = _* Nlacz anc 1WesE Saimon Stea 
SUN - batipaia, Buttered Cabbage | FRI | Apricot Nec oat Sliced Tomatoes French Fried Potatoes 
Po MA Ege . I ( , id Corn Pudding | | nego ae Rye Bread | Broccoli 
y — C Fig I Cloverleaf Roll | c flue ate I — ; Whipped Raspberry Jelly | Cherry Cobbler 
ms M Tea Plum | | na paee ilk Tea Coffee Tea 
j & —— | a | ener = . eo 
Tuice ( en Bouillo | Liver and Onion | | i ace el on > | Bologna 
MON ; A Ay lomato Sandwiche Creamed Potatoe | SAT i Stewed Figs Cream of Pea Soup | Sweet-Sour Cabbage 
O Rice C Fresh Peache Buttered Pea Salad | Scrambled Eggs Grilled Cheese Sandwiches — | Buttered Beets 
loa J of fea Sie neh Rr on Toast Broiled Grapefruit Halve i a « 
( ‘ d Crean Cantaloupe with Ice Cream | , _—- Mill Te: | Fluffy Rice 
c M Te: | Tea Coffee | | Collec ocoa Milk ea Apple Crisp 
| | | | 
j i in - EEE sneuasiesnnennmunnasninatadies Fe — Se 
Rh Seah 1 Cheese Sandwiche Cubed Steaks wit | SUN| Grape Juice Kippered Herring | Chicken with Dumplings 
TUE R i | Flake Celery Heart Pomato Sauce | Corn Flakes on Toast Carrots -arsnip 
Hot R Hk \ Pudding 3aked Potatoe | | Fried Ham Slices Celery Mixed Pickles Lettuce Wedges 
Coffe Coc Banana Drop Cookie Wax Beans 23 | Toast Marmalade Fudge Cookies Jelly Roll 
M Tea Chocolate Cake | Coffee Cocoa ilk “ea Coffee Tea 
} + - ~+- a a —~ 
| . H Chili Con Carne | Broiled Lamb Chop: | i) Chicken a la King Pork Meat Loaf 
WE D) < “4 * iE Foasted Rye Bread Potator MON Senne Juice on Rusks Sweet Potatoes 
| 4 \eeencnnae f kle Reli | Sautéed Mushroom | } ; ice Cereal < Lettuce Salad Creamed Corn 
‘Coffe Co Coffee Blancmange } Harvard Beets j rons Cc Je ) Cherries Cookie Date Pudding 
| M ea | Apple Pic | | mee — Milk , Tea Hard Sauce 
i | | 
} + + - $$ +-———— oe - _ - 
aay ree Onion Soutflé Meat Ring Filled wit! | TUE ae Meat Loaf Sandwiches Tongue and Noodle Casserok 
THU Shredde aW heat Sect I le a ine | Rice, Peas, Pimentos | | B PP Flake Mixed Vegetable Salad Creamed Onions Peas 
Chel Bur “ie a | Tossed Vegetable Salad | =e ade ~— Pickles Cole Slaw 
Cofiee sta » ox Pea Garlic Bread | Bs helsea Bun : Coconut Bavarian Cream Honey Doughnuts 
Assorted Chee Prune Whip Cottee Cocoa Milk Tea Coffee Tea 
Buckwheat Cake saked Fish Fillet | WED Pp . Cold Tongue Veal Stew 
FRI ge laple Sirup | Shoestring Potatoc | C ena pase Apricot-Raisin Salad with potatoes, celery 
d t Cup C ream Corn — ream oO nea _ Potato Chips green pepper 
To P ure | Green Salad a . Butterscotch Pudding Hot Rolls 
C Cox r Whipped Gelatine Dessert | wee Sacer Milk Tea Peach Charlotte 
| T Mock Drumstick 7 Pe Tomato Soup Broiled Lamb Ct 
} . my NLO rumstic Cream of omato soup ro1ec amp 10ps 
SAT | ( Bees — F sa , Buttered Broccoli THU ated Juin Bread Sticks Creamed Cauliflower 
R Scor Stuffed Baked Potatoc | thy “RES Orange-Onion Salad Cut Wax Beans 
Coft : ( itt i | Lemon Pudding | F fot Rolls Cupcakes Shredded Lettuce Salad 
ones . Mill Te ea Coffee | Cottec Cocoa Milk Tea Jellied Fruit 
| Ha Clam Chowder + graised Blade Roast | _ " on Spaghetti 
SUN | | Toasted Bran Muft with onions, parsnip FRI Tangerine Juice Curried Rice and Tuna Mushroom Sauce 
| Si oO Cream Cheese Spread i potatoe | Whole-wheat Flakes Finger Rolls . Pickl Cheese Tray 
Celery Stick Green Bean Salad | Pancakes _ Sirup Hot Fudge Pie Frenth Bread 
| Coffe Cox Cherrie | ce Cream | Cottec Cocoa Milk Tea Pineapple Spears 
| assim : ee 
| | Jui jaked Cabbage Roll Roast Chicken | Toasted Egg Salad Broiled Wieners 
MON) Suga - ted ~~ , d Co ise leftover beef Whipped Potatoes with Gravy SAT Whole Orange Sandwiches with Blue Cheese Topping 
i f M Sliced Tomatoce Squash I | Shredded Wheat Biscuit Relishes Potatoes Spinacl 
| vi ) Coc Orange Chiffon Tart Cranberry Relish Raisin Scones Vanilla Pudding Plum Whip 
. Milk re Thanksgiving Pie t | Coffee Cocoa Milk Tea Coffee ea 
| | 
+ —_— SS _ 
— ™ Macaroni and Chees« Sparerit | . Creamed Chipped Beet Breaded Pork Tenderloin 
TUE _ mae E Tossed Green Salad Barbecue Sauce SUN Tomato Juice on Toast Au Gratin Potatoes 
crambiled Ege , Fruit Ambrosi: Carrot Potatoe ; Bacon and Eggs Salad Greens Sweet-Sour Cabbage 
| : ( Co Cooki Angel Food Toast ‘ Relish Canned Peach Halves Orange Chiffon Cake 
| M I Strawberry Sauce Cotfee Cocoa Milk Tea Coffee Tea 
=—s 4 — —_ - 
| Corn Pan-fried Tr ' Chicken Noodle Sour Rump Roast of Beef 
| G efruit Ju : we > me cken Noodle Up u I x 
WED Hot 1 B i Hot Tart Pickle Rel MON See wed Prune Peanut Butter Sandwiche Browned Potatoes Beets 
o bi - cu 4 e-D Riced Potatoc "= Oatmeal Porridge - Pog com Cottage Cheese Salad 
( ¢ ked Car Buttered Lima Bear cast . ’ Orange Chiffon Cake Banana Cream Pie 
M Lemon Sherbet Cotlee Cocoa Milk Tea Coffee ‘ea 
THU : ‘a Chic ~ Sliced Smoked Tongue | 
ih Che Scalloped Potatoe j 
W he 
| i ¢ | Spinach | 
I Ce | Ms lad 
Cor a Vegetable Salad SOOOHSSSSSSSSSSSSHSHSHSHSSSHSHHHSSHSHSSSHSHSHSSSHSHSHSSOEE 
| Te Tapioca Cream j e * 
4 } —— a a e 
FRI 4 we Baked Bea | Baked Haddock | a * 
\ M Lettuce Wedg | Parsley Sauce | o ‘ rf 
| < 1 Chee issnd Island Dr | Fried Eggplant Green Bear | e ’ ~ P ° in R a re . { | > M tl te 
( ( Hot Apricot Coffeecal Brown Betty « snatelaine ecipe oft the Vionth ° 
j M Te Coffee Tea * © 
i | | . s 
} + + 
| SAT led | ¢ ew England Boiled Dir | e e 
| : C j tered Rice a > 
- Py eat S nce Pic | ° tonne ree 4, ‘oC DIE 
— Chex Pudding Hard Sauce | e 7SPECIAL THANKSGIVING PIE e 
| < ‘ Cox MI Tea Tea Cotles | ° 4 
. = 
a - 4 ‘ " — — e « 
; RE Stulled Flank Steak ee , " ”" a " 
SUN ( ul CG Eg ‘ ; Cr amed Cau iflower > 9-inch unbaked ple she s teaspoon clot e 
| S A Hash-browned Potatox | * 1 cup moist mincemeat { teaspoon salt a 
| C c v 1 Chilled Fruit Cup | e ” 
7 : ' Hermit e l tablespoon molasses i cup molasses e 
i 7 
- . . — e Rum or brandy to flavor 1 cup cooked and mashed (or e 
MON W ( Mu ¢ Sau ima Be » e 
> : H i ol + cup sugar canned) pumpkin * 
- G er 1 (lefte renct a Herb Bu 1 } ad 
~ Coffe r . “ ed C space lad Bowl 4 2'2 tablespoons flour cup milk e 
M Tr Raisin Rice Pudding 2 4 teaspoon cinnamon 2 eggs, well beaten 4 
} *. 
een Px Veal Scallopint 7 ° . teaspoon guiger . 
TUE Ss : ; } re Stewed Tomatoes } : 
" aes ( g ur Stuffed Baked Potato . 
To: N Fresh Fruit Celery and C rece Stick e Combine mincemeat with 1 tablespoon well-beaten eggs and stir only to mix e 
18 c« 4 M Te Lemon Pix a molasses and rum or brandy to flavor; our into pie shell over mincemeat. Bake ia 
spread in bottom of unbaked pie shell at 400 deg. F. for about 50 minutes ’ 
- — Ry eR ® Combine sugar, flour, spices and salt Makes one 9-inch pi: bd 
WED Tangerine J N Bean Sou ° mix in molasses, pumpkin and milk. Add Approved by Chatelaine Institute e 
Candy-coated Puff Endive and Le * : 
Grilled Bacor Salad ° 
I ‘ u é 
g = es M ie : ecccccees 
| me SESSOSSSSSSSSSSSSHSSSSHSSSSHSSSSHSSSESSSEEESS 





































































































































































This Christmas 





1 gift order 


We 
hatelain 


The ideal gift for every woman 


8 gifts for only $3 


Additional gifts only $1.00 each 


2 gift orders $2.50 


This offer good in Canada only. To all other countries add $1.00 for each gift. 


cards to your friends to announce your gifts or will send them to you for personal 


mailing. 





you wish. We'll be happy to bill you during January. 


Yes, you can include your own subscription if you wish, 


but you may not order more than a total of 10 Chatelaine 


gifts at these special gift rates. 


Special group offer 
(Good only in Canada) 


Order 3 or more gifts of CHATELAINE and 
you may also order at the special one-year 
rates listed below up to 10 gifts of each of 
these popular magazines. 


IN Bord hk esi ASR Rk eS $1.65 
Canadian Homes & Gardens ....... $1.65 
RUIN 55608 5 es ini 28 asin « eign $1.65 


You may include your own new or renewal 
subscription at these low rates. But please 
list orders for this group offer on a separate 
sheet of paper and be sure to tell us which 
magazine you wish to give each of your 
friends. 









There is no need to pay now unless 


Cc 
& 
\ “a 


|| 





TODAY 


MAIL YOUR ORDER TODAY TO 


TODAY 


MAIL 


AND 


DETACH 





Please send one-year 
Chatelaine gift subscriptions to: 


SERIO ge” 


CHATELAINE, 481 University Ave., Toronto 2, Canada 
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Brillo® polishes as it cleans! With these 
sturdy metal-fiber soap pads you can forget 
about scouring powders, brushes, dishrags. 
No soaking, no hard scrubbing . . . aluminum 
gleams like new! Dandy for stove-tops, 
burners, casseroles, too. 

Brille Soap Pads (red box) Soap-filled pads 

Brille Cleanser (green box) Pads plus cake soap 


There’s polishing soap in 
every BRILLO Soap Pad 





THRIFTIER! 





Chili NEEDLECRAFT 





Seven inexpensive and easy 


£ 


gift kits to help save you money 


Q 





on your Christmas budget. Please order from Mrs. Ivy Clark, 


Chatelaine 








= and §I2 pad boxes 
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The kit 


blue felt. 


JAUNTY FELT BAG for a small miss. 


includes your choice of red or 


the Bambi decoration for the front of the 


stiffening and the 


making. (Zipper for 
No. C227. Price, 75 


bag. linen canvas for the 


instructions for closing 


not supplied.) 


cents. 






TERRY THE BUNNY is made from terry cloth. 


Because he’s stuffed with nylons, he’s 


washable and soft. He is stamped on 


your choice of green or yellow terry cloth. 


Thread, ribbon and instructions for 


making are also included in the kit. 


No. C224. 


Price, 75 cents. 


Veedlec ‘raft, 


DESMOND THE DONKEY. Des is 
stamped on the best quality white 
and colored felt and he is about 

eight inches high when he is made 
up. The complete instructions for 

making are included with the felt, 
He is stuffed 
Order 


with old nylons. 


No. €225. 


Price. 50 « ents, 


A CHRISTMAS TREE APRON 


181 University Avenue, Toronto 





MR. AND MRS, TWEET decorate a spread 
18 inches) 

This kit 
a child to 


iia s for a doll’s carriage 


or bed. will help to teach 


embroider. It includes 
threads, 


instructions for 


the stamped cover, needle, 


ribbon, and_ the 
making, all in 


Order No. 


a < ellophane 


(222 


envelope. 


Price, 50 cents. 


any little girl 








would love to have. It’s made 

of a double thickness of colorfast 
cotton in hunter green, stamped and all 
ready to cut out. You trim it, in 
Christmas-tree fashion, with bright 
scraps from your own workbasket. The 
stamped apron kit and the instructions 
for making it, price 75 cents, 


Order No. C221, 


patterns for pure, white Irish 
linen hankies, size 11 inches by 
11 inches. The three patterns and 
supplied. Order No. C223. 

The price, $1. 


LEATHER BELT KIT includes buckle 
and leather links for making girl’s 
belt. Leather comes in red, brown, 
blue or black. Belt may be made to 
fit up to 28-inch waist. Order No. 
C226. Price 75 cents per kit. 
Please write for Chatelaine’s new, 
free needlecraft catalogue. 
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people that running a home is a busi- and much neglected function of family She said she would do that. Up until 
THE GREATEST MENACE ness, and you can’t run any business, life today. now she had been using the only means 
TO MARRIAGE TODAY particularly the most important one in . “You feel now that your marriage is she knew to try and get what sh« 
the nation, without talking about it and destroyed but you’ve got two children thought was a square deal. 
Continued from page 13 planning its operation. and you don’t want to bring them into “Draw up a budget and come back 
“There'll be a fight the first night,” this. It’s an awful mess to be separated. in a month and I will act as a referee,” 
said the wife a little hopelessly. The children need two parents. And I told them. 

You can see what kind of a home life “There often is,” I agreed. “But will remember it’s easy to go away but a Of course, their problems didn’t van- 
these two had. She felt that he didn’t you try this? If there is a quarrel that lot harder to come back together again.” ish in the next thirty days. They would 
trust her enough to let her have her first night go back and try it again the 1 turned to the wife. ‘“‘Having set have been rare people to recaptur« 
fair share of the family’s money. In next night, on the Tuesday?” aside this one night then will you agre« understanding and faith so quickly. 
fact, she wasn’t even sure what her fair The important thing was, I told them, not to discuss money outside the family When we next met the wife handed 
share was because she didn’t know how to hold this family council, an important council?” me the budget they had drawn up. It 


much money they had between them. 





“*Ask him what he does with the rest 
of the money,” she said to me. ‘‘Ask 
him if he is playing the horses.” 

“And what if I am,” he replied with 
heat. “It’s my money.” 

My first job was to try and discover 
a fairly firm basis of understanding, 
remaining somewhere in their reiation- 
ship, that they could rebuild on. Some- s 
times this isn’t possible. When the scars 
of bitterness are old and deep it is too 


late to mend a marriage. There is no 


marriage that cannot be saved if the 
two peopl want to save it, and we 
always try. However, when we find that 
one or the other has abdicated their 
position of trust to the extent that they 
have formed another attachment and 


1e faith that should be going into the 


marriage is going to another we usually 
find that our task is hopeless. 

But in this case there was no other 
voman or other man involved and I 
felt they could be brought close together 
again, 


“Do you love your husband?” | asked 


the wife. After all these year: this 
kind of work I’m still not sure what 
love’ means. Sut, | know what it 
looks like in the faces of two people 
who share it and want to stay together 


more than anything else in the world 















The woman nodded. S inted to 
stay wit! rer husbanc | irned to 
nim cd Are you W il Be to she \ \ l té 
vour wage card?”” He nodded ves. This 
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seemed to be with me ‘ Fak : ‘ . F 
, fe Your friendly Avon Representative will make your Christmas shopping 
“Your wife will write do a Bak > 7 ° . . 24 
book all the money she spends and an exciting adventure when she shows you Avon’s new Christmas Gift Book... 
| ) mS «tl ‘ it . ) i « mi y « 
Il do the same In tl 
he 1 te to tell hi von cl you spend Over 150 eift ideas in full colour! You'll find exquisitely packaged 
P for bow P rette ‘ “4 
ne - gifts of useful cosmetics and toiletries for women, men and 
ind } She ! a ec Ssamé ; o 
ne lesen ; children, in a wide range of prices. Your Avon Representative 
co ( hateve S will help you select something lovely for everyone you know. 
Phe varie fener You will enjoy doing your Christmas shopping early, the thrifty, comfortable Avon way. 
‘Is ) ea 
times drop ube he way Your Avon Representative will be calling soon. Welcome Her! 
| ne mn” K es t it mucl t. . 
on er Owl! ere ouk t be er igt t \ . 
money to go to pa hat is to be j ' 
vaid,”’ he protested. 
and vor veer,”” sugs ted. Now that 
F ; \ GIFT IDEAS IN AVON'S NEW CHRISTMAS GIFT BOOK LOSMEeETICS, MonTREAL 
Vas t I al Vy comi n Cal on. 
Some eve irred to Available only through your Avon Representative who calls at your home. © 
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SKIN 
needs 
NIVEA 


Keep your hands soft and supple by 
using rich, velvety NIVEA, the creme 
that contains Eucerite, a substance 
replacing the skin's natural oils 

the health and beauty elements that 
ore taken out by constant washing. 
Keep NIVEA Creme handy—for all 
cosmetic purposes—to soothe chafed 


skin—for smooth, soft hands. 







Your menfolk will find 
NIVEA soothes ofter 
shaving. 


D‘ Scholls 
BALL-O-FOOT 
Cushion 


ots OVER Tor, 






ov 


QUICK RELIEF 
for Callouses, 
Tenderness, 
Burning at 
Ball of Foot 
Made of soft 
LATEX FOAM 


It's entirely NEW! With- 
out adhesive, scientifical- 
ly designed Dr. Scholl's 
BALL-O-FOOT Cushion 
loops over toe and nestles 
under ball of foot. Relieves painful callouses, burn- 
ing, tenderness at once. Gives priceless walking ease. 
Your shoe—not absorbs the shock of each step. 
Flesh color. Worn invisibly. Washable. Only $1.25 
pair at Drug, Shoe, Department and 5-10¢ Stores 
und Dr. Scholl's Foot Comfort® Shops everywhere 
If not obtainable locally, order direct, enclosing 
price. State if for woman or man. 


DR. SCHOLL'’S, 112 Adelaide Street East, Toronto 
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<) ,Oriental Gream 


helps protect the skin 
from sun and wind 
during your day on the 
golf course A beau- 
tifying cream for day 
and evening events. 


White, Flesh, Rachel, Sun-Taa 











NIVEA 


CREME AND SKIN OIL 










Ass 7 id 
WONDER HEATER 


Sofe. Radiant 
Won t scorch walls 
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Electric, Clean, Automatic 
Heat just like the sun 


fabrics, etc. Low Cost. Brings big returns in 


TUBE 63¢ JAR $1.10 SKIN Olt 60¢ wormth and comfort. Five Year Guarantee 
NIVEA PHARMACEUTICALS LIMITED Plon. For details and your nearest dealer write 

M.2 ElectroMeid Corp., Chazy, N.Y in Canada: Conadian 

or aye RON RRA Armature Works Inc., 6595 St. Urbain Street, Montreal 











was a little pathetic, but it was a good 
beginning. And as the months passed 
their marriage grew stronger. 

The husband had complained to me 
talks alone that 
not been co-operative in 


in one of our earlier 


his wife had 


bed. ‘‘How can you expect a degree 
of intimacy from someone who feels all 
the time that you are cheating her?” | 
answered him. As time went by thes¢ 
and other problems faded, were happily 
worked out all 
lished trust. 


because they re-estab- 


stick of this 
essential trust, money is tremendously 


So, as a measuring 


important in marriage. That is why 
it is important for our young people to 
get a healthy attitude toward money. 
They that 
make a contribution to society before 
you are entitled to your share of it. We 
certainly don’t get any training in the 
the 
the 


must learn you must first 


handling of it in our schools s« 


direction given by parents is of 
greatest importance. 

life and 
marriage begins in the home I think we 


Since a child’s training for 


are going to see a revolutionary change 
in our thinking about education in the 
next So been 
satisfied if a child can read and write 
and but 
enough. The child must receive train- 
ing in social adjustment, including such 
matters as sex education, and this job 


century. far we have 


do arithmetic, this is not 


can’t be left to the schools. 

This is where the parent comes in and 
parents need training for their job. I 
think a great deal of the sniping at 
parents for the shortcomings of children 
is grossly unfair. It’s like saying to a 
“Why aren’t violinist 
you’re old enough?” 


man, you a 

In the years to come | think we will 
see parents better prepared to do the 
job for which home is best suited. After 


all what other educational unit could 
afford, like the home, to provide one 
teacher to two or three children? How 


many schools have the child in sickness 
and in health, day and night the way 


the parents have? 


One of 
and preparing for marriage in which the 
parents can play an important part (the 


the processes of growing up 


father, too, although he often leaves 
these matters to his wife) is the one 
in which the child makes the necessary 
transfer of affection to someone outside 
the family. In a child’s early years the 
most important emotional relationship 
The child 
trusts the parents but the parent does 
the child in the 


he has is with his parents. 


not trust same sense. 
Che parent’s role is to prov ide strength 
and emotional security. 

However, when the child goes outside 
the family for his first emotional attach- 


ment this arrangement becomes a recip- 


rocal one. Trust must be exchanged. 
Where this transfer is not successfully 
made the result is a child who is not 


weaned, a child who falls 
We 
a bad job of this weaning today and 


emotionaily 


prey to so-called ‘‘momism.” do 


much in-law 


twenty-live 


hav © sO 
that 


that’s why we 


trouble. I would say 


percent of the cases we get at the court 
have this trouble with one or the 
other running to mother or father with 


} 


should DC ove!l 


talked 


When a man and 


that 
marriage. 
a wife can’t sit down and talk over their 


troubles 
within the 
troubles together their marriage is in 
real trouble. 

I had a young couple just recently, 
was twenty, 


she was nineteen and he 











shoo away 


those rainy day 


Who says youngsters don’t respond 
to color! Even your two-year-old 
will be happier with his rain boots 
when they’re brightened by a dip 
in Rit Scarlet or Kelly Green. 
And isn’t it good to know that 
vinyl plastic rainwear of all kinds 
... coats, capes, boots... takes so 
readily to Rit! Tint these clear 
plastics in kitchen sink or bathtub 
and you'll have the whole family 
singing in the rain. 


The finest dye... 


Purpose 
the high concentrate dye... 


and only PASS 





gp4tanteed 


for Nylon 
All Rayons, Cotton 
Silk, Linen, Wool 
—literally any fabric 
except glass or 
mineral fiber 


ALL PURPOSE 


AH ew sate 
awl (sles m, seth, 
Weed vot teres. Leenete, genet ald ones 
teres of thems Recommended 
for the~ fabrics only 
Camplete Directions Inante 


~RIT Ga) 


a product of 
Best Foods (Canadian), Ltd. 
Hamilton, Ontario 
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who had hand-printed cards bearing 
such legends as “‘Pass the milk’? and 
“Pass the bread.” They used these 
when they were quarreling because when 
they quarreled they didn’t speak to each 
other for days at a time. The little 
children at our Institute for Child Study 
act exactly the same way. My advice 
to these youngsters was to go home and 
think it over. It took three months of 
living apart to mature them sufficiently 
to live together again. 

Sex maladjustment often gets the 
blame for most marriage problems. This 
just isn’t true. Sex, by itself, is the least 
important adjustment in marriage. 

If it were the most important few 
marriages would survive the first two 
weeks because, what chance have we in 
our present cuiture to develop a healthy 
attitude toward sex? In a haphazard 
way, from books and movies, we get 
the idea that sex is a rosy glow, a wholly 
natural appetite and that we can depend 
entirely on our instincts to guide us. 
No idea is further from the truth be- 
cause our successful behavior in sex 
depends so much on skill, knowledge, 
patience and compromise. 

I think this generation has probably 
more superficial knowledge about sex 
than any other. They talk about it 
more and [| think their attitude is 
healthier but they have no more real 
knowledge than their fathers and moth- 
ers had at the same age. But, since 
the taboo against sex discussion is being 
gradually raised I think generations to 
come will have a much better chance 
to learn. The atmosphere surrounding 
sex today is still one of lasciviousness 
and pornography. 

In the marriage difliculties that | have 
been listening to now for thirty years 
only one in ten comes to me primarily 
because of sex—because there is defi- 
nitely a sex maladjustment or because 
one of them is gadding about. Infidelity 
can be forgiven far more easily than 
something like holding back on the 
family pay envelope. After all, a pay 
envelope provides economic security, 
without which no marriage can survive. 

This security is an integral part of 
the important feeling of belonging. 

Another important part of the belong- 
ing is companionship, a kind of com- 
panionship based on a community of 
interests, but with enough diversity in 
the hobbies of the two peopl to make 


+ 


the people interesting to each other. 
You would be surp! sed to see how 
many people come to us with faltering 
marriages who are simply bored stiff 
with each other. 

A husband and wife need to have 
interests in common but they also have 
to have interests of their own. The 
husband has to have his hobby because 
he doesn’t want to talk about business 
when he gets home, he wants to forget 
it. The wife has to have her hobby 
otherwise she’s going to talk about the 
kids, about the plumber and that sort 
of thing. They can do that if they have 
been trained for it and that’s another 
area today in our whole education 
svstem where we are falling down. 
We're not training our children to be 
Jacks-of-all-trades. As we get them into 
the school we tell them it is important 
for them to get a job and make money. 
The average Canadian working man or 
businessman today can’t talk about 
anything but his own job. And I guess 
medical people are probably the worst. 


Continued on page 123 
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Kids cant outgrow 
S-T-R-E-T-C-H Nylon SOCKS 


New stretch nylon socks grow right along with children’s growing feet. 
They s-t-r-e-t-c-h ... then gently relax for snug, foot-moulding comfort . . . without 
binding. Just one size fits any child’s foot. And, because these amazing new stretch 
nylon socks are 100% nylon, they'll wear and wear. Children just can’t seem to 


wear them out. 
Get stretch nylon socks for the whole family. Watch how they stretch your 


clothing dollars. 


“You'll be amazed at Stretch Nylon Socks!" 


You'll be surprised that socks that look so tiny—can 
fit every foot so comfortably —so perfectly. Be sure to 


see—and try—stretch nylon socks soon. 








DU PONT COMPANY OF CANADA LIMITED — Montreal 











to make 
the most 
of your 
natural 
beauty... 





IT TAKES CREAMS AND LOTIONS, TOO, 
to accomplish what you want 
beauty-wise. Why waste money 
on inadequate “short-cuts’’? 
The Basic Creams and Lotions of 
Dorothy Gray are scientifically 
blended for your needs alone. 
They cleanse, stimulate and 
lubricate your skin properly. 
Result is loveliness that 
endures through the years. 





Canada’s 
loveliest women do! 
















A Canadian Hostess Recipe 


As a busy housewife and mother of two small boys, 
Shirley Paustian, of Regina, finds her Barbecue 


Supper the perfect answer for informal dinners 
BARBECUE SUPPER 


MRS. R. F. PAUSTIAN and her husband and two small 
sons, Brian aged four and Daryl aged three, live in a small 
house in a recently developed district of Regina. Two little 
boys are two good reasons for entertaining informally—and 
Shirley Paustian prefers to entertain this way anyway. Her 
favorite recipe is an oven dish which can be prepared early 
in the day while the children are having a nap, and it has 
the big advantage of tasting just as good even if it has to 
remain in the oven a few minutes overtime. Shirley Paustian 
gives it the general name of Barbecue Supper, and the main 
ingredient can be varied—pork chops, spareribs, chicken 
or wieners. Here are her directions for making it: 

Choose good loin chops, cut medium thick. Trim the 
excess fat from them, leaving a narrow edging about a 
quarter of an inch thick. Rub each side of each chop 
lightly with a cut clove of garlic. For six guests I use about 
ten pork chops, unless they are very large. Beat two eggs 
slightly with a fork, add four tablespoons of cold water and 
a quarter teaspoon of salt. Coat each chop in fine bread 
crumbs (made by running completely dry bread through the 


fine blade of the food chopper), then in the beaten egg 


mixture, then in the crumbs again. Meanwhile melt bacon 
fat in a heavy iron frying pan. (The trimmings from the 
chops can be fried out for this purpose.) Brown the breaded 
chops in the fat and remove them to a large casserole. There 
should be about two tablespoons of dripping in the pan 
when this operation is finished. 

To this dripping add a medium onion, chopped; six large 
stalks of celery including the leaves; half of a small clove 
of garlic, minced. Cook gently for a few minutes without 
allowing them to brown. Add two rounding tablespoons 
of flour, one scant teaspoon salt, one teaspoon monosodium 
glutamate and mix well. Add one large can of tomatoes, 
two tablespoons of vinegar, two level teaspoons of sugar, a 
quarter of a teaspoon of black pepper and two tablespoons 
of steak sauce. Bring to a boil and pour over the chops. 
Cover closely and bake in a slow oven (300 deg. F.) for 
about two hours. Watch to be sure that the sauce does not 
cook away too much, adding a bit of water if necessary to 
retain the moisture. 

If | am using spareribs I season them lightly and bake 
them uncovered in a hot oven for about fifteen minutes 
before adding the sauce. This cooks out a bit of the fat, 
which can be poured off. When I use chicken I disjoint it, 
coat it with seasoned flour and brown in hot fat before 
putting it in the casserole and covering it with the sauce. 
If it is not a young bird it may need to cook more than two 
hours. The wieners are used just as they come from the 


package and need only an hour’s cooking. 








WITH LIGHTNING 


by Doreen Walker 























Autumn's Fashion Excitement is 
focussed on this frankly 
feminine silhouette. It’s 
an easy-to-sew afternoon 
dress with unpressed 
pleats that give it a 
gently rounded contour 
at the hipline. And the 
astonishing flexibility 

of the 12-inch 

Lightning fastener 
follows your figure 

for a perfect fit— 

with a placket that 

lies smooth and flat. 


€ 
Butterick pattern 
7505 requires a 
12-inch Lightning 
Dress Fastener 
No. 702 


Butterick pattern 7518 
requires a 22-inch 
Lightning Neckline 
Fastener No, 702 


Meet Your Date in this bell-skirted beauty. 
Gay plaids are both smart and 
popular this year. And here’s a tip 
repeat the brightest stripe in 
detachable collar and cuffs. And 
another—the seam-like slimness of 
the 22-inch Lightning fastener results 
in a trim, inconspicuous closing. 


To help you sew in a Lightning 
fastener even more quickly 

and professionally—drop us a card 
asking for our booklets: Lightning 
Method of Applying a Dress 

Slide Fastener or Neckline Slide 
Fastener. Box C10, Lightning 
Fastener Co. Limited, 

St. Catharines, Ontario. 


THE QUALITY ZIPPER 





Lightning Fastener Co. Limited, St. Catharines, Ontario 
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THE GREATEST MENACE 
TO MARRIAGE TODAY 


’ 
WAMPOLE S Continued from page 121 

I can think of no better device than 

hobbies to defeat the ever-present dan- 

ger of boredom that leads to frustration 

and that leads to the corrosive habit 

of nagging. I suppose ninety-nine per- 

cent of the troubled husbands who come 

to see me complain that their wives nag. 

I once had a case in which the 


marriage of a young couple almost 







For more flavor... more vitamins ... 


give your family FRESH 
FRUIT JUICE every day! 


It’s ready in seconds with the 


SILEX Etcctric JUICIT 


Approved by “Sunkist” 
Model 2700 illustrated. 


Suggested Retail Price—$19.50 
Also Deluxe Model—$27.50 


ONE OF THE FAMOUS 


SILEX 


FAMILY OF FINE APPLIANCES 


































? ™% broke up over, of all things, a kitchen 
shelf. 









“*If she’s mentioned that kitchen shelf 
once, Doctor, she’s mentioned it sixty- 
five times,”’ the husband said to me. 

“Well, then why don’t you put it up?” 

“Well, I start to put it up and get 
everything ready and just when I’m 





ready she comes along and tells me how 
to do it. I say, ‘To hell with it. Put it 
up yourself,’ ”’ he replied. 





When you buy electric appliances—for your home 
or for gifts—you can always be sure of the best 
when you insist on SILEX. Your own good taste will 
choose SILEX for attractive appearance—the famous 











Their trouble was basically the same 

















FRESH WATER 
+FRESH GROUND 
COFFEE 

+ SILEX 





as the couple who quarreled about 








money. Somehow the trust they had 






once shared had become obscured by name will assure you of dependable, lasting service. 


You'll find the latest, streamlined SILEX appliances 
on display in hardware, electrical and department 


a cloud of trivialities and recriminations. 
I advised them to sit down and talk 








cea about the shelf and anything else that 
eas was outstanding. “Tell your wife to stores everywhere. = YOUR BEST 
iy draw up a list of what she wants you CuP OF COFFEE 
ul ao to do around the house. Ask her to 
5 


trust you to do these things without 


a a interference and if you happen to forget an ‘ - a | LE 

4 = Aw) not to mention it to you.” 4. > 4 
> aN ““Tf 1 did that,”’ said the wife, “‘they Starlight Biendette Steam Portable 

<==) would itever wet done.” Carafe and Iron Washer Iberville, Que 


— Warmer 
Make a start, I suggested. Start with 










~ ) 


the shelf. “Can you do that next 


Friday?” I asked the husband. He 
thought perhaps he could. Good. 
““But he won’t put it where | want : 
it,” said his wife. 
‘**Well then, will you put a cross on ; leh. 
the wall where you want it then, and ‘ 
stay away while he puts it up?” | asked. WHAT DOES SANI-FLUSH HAVE PErfEectt(on. oe 


**He’ll probably put it up crooked,” ‘ 
she offered. THAT iS NEW AND FASTER? . .-.and you'll “eo: % in Spode 
Better crooked than not at all, | aaa dinnerware. Each exquisite 
piece speaks of the artistry 


fi suggested. Perhaps after he’s put up 
Tired? Nervous? Tense? a few shelves he'll be better at it. So tion for nearly two centuries 
If your nerves are exhausted we talked and the matter of the raising EASY-T0-OPEN TOP! 


Each piece, as you live with it, 


through overwork, worry or of the kitchen shelf was gray ely dis- FAST-ACTING FORMULA! grows even more dear to you, 

























which has been a Spode tradi- 





illness, here is effective help! cussed as though it were a matter of 
Wampole’s Phospho-Lecithin the utmost importance which indeed it 
brings new vitality, had become to these young people, so 
provides immediate and sustained far gone in distrust that they were 
improvement by supplying ready to break up their marriage over it. a 
the essential elements In the light of some of these cas« ; 
that build up nerve tissue. histories you might think that marriage 
It is a valuable restorative tonic in Canada today was in a nervous y 
after illness. uncertain state. I don’t suppose con- sy 
For relief in depressed conditions ditions are any better or any worse than o- 
of the nervous system, rely on they have been since the inception of 
Wampole’s Phospho-Lecithin ! the institution. After all, the problems NEW! yee? prea — tab Rs’: i 
Maybe your husband needs of two people living together has always E T back - to rea Spill : 
Phospho-Lecithin too! been a difficult one. There is no such —— proof, too, Mong 
thing as a natural marriage; all marriage Open Top 4. > 
" is artificial in one way or another be- ~ Cleans toilet bowls faster. ~*~ 





cause of restrictions placed on the par- 





yy Stubborn stains disappear 
ticipants by custom and law. We have 


ay like magic. Mildly per- FAIRY DELL ~~ or” 
wameores laid d ertai les for our / fumed. Lez athroc 
} yosPuo aid down certain rules for our monoga- i umed. Leaves bathroom Interesting fluting 
i) At Your mous variety and couples must find atmosphere refreshed. of the plate adds charm to the flowers 


their satisfactions within those rules. Fast-acting Safe with septic tank sys- 


Drug Store This requires training, infinite patience, Formula tems. Made in Canada. 
ial cnmmeniin, Distributed by Harold F. 
16 02. $1.50 Mostly it requires faith and trust. + Se Ce, Ete, 
, Weston, Ontario. 
TRY NEW SANI-FLUSH TODAY D 











This is the first in a series of articles hy INNERWARE 


Dr. Blatz. The next will appear n the San i-F ij sh 
HENRY K. WAMPOLE & CO. LIMITED. PERTH November issue. The title: Why Husbands }| ul. Wholesale Distributors 


and Wives Nag. COPELAND & DUNCAN LTD. 
222 Bay S$t., Teorenta 
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our Hands Tell Your Age.... 





Keep Them Young! > 





Comfortable knit cotton lined 





Bluettes of Du Pont Neoprene prevent 
hand damage yet withstand cleaning compounds 
that ruin latex natural rubber gloves. 


$1.98 (suggested retail price) at better retailers throughout Canada. Other 
popular PIONEER Household Gloves: cotton down lined SUPER Ebonettes — 
$1.49 (suggested retail), and famous Ebonettes — 98¢ (suggested retail). Ask 
your retailer for Household Gloves by PIONEER. The Pioneer Rubber Company, 
Willard, Ohio. 











A SAFER, HAPPIER 
HALLOWEEN 


Continued from page 6 


The present program is this: Kinder- 
garten children have parties in mid- 
afternoon in school, with their teachers 
in charge. Each child comes in costume. 
Evening parties for the older elementary 
grades are staged in schools, in the Sea 
Cadet building, in a nearby church hall. 
The youngsters watch magicians or 
exciting movie cartoons and play Hal- 
loween games. Ninth graders have 
square dancing with an instructor and a 
real hoedo vn band, vhile just across the 
hall in the high school the rest of the 
teen-age crowd attend a colorful dance. 
The two groups visit back and forth. 

The kindergarteners get a shellout, 
plus a treat such as an ice-cream cup. 
Older elementary-grade children get 

e ounces of candy, an apple, a 
High schoolers forego the shell- 

outs for a good-time dance, with prizes. 
The candies are bought in bulk and 
volunteers from the 


Home and School clubs who hold an 


pac kaged ahead »\ 


+ 


old-fashioned bee to do the job. Las 


ar the women started with a breath- 
taking three quarters of a ton of candy, 
200 pounds of peanuts, 14 bushels of 


' / “ 1 
ipples, and filled 1,700 grab bay 


os in just 
live hours. 
High spot « yarty is the grand 
sstume parade. No matter what then 
we, the youngsters glory m showing off 
then home-cooked creations: ghosts and 
amps and pirates... 


OVS, tramps 


ot course, WI! a prize, Out 


side, the streets are empty. In fact, in 
the words of one storekeeper, they’re 


“downright eerie,” because all the black 


magic has moved indoors. 

The story of how Weston’s streets got 
to this unusual state be- 
gins in 1946, The war had brought an 
influx of industrial workers to this small 
farming community on the outskirts of 
Toronto, and after the war Suburbia 


and happy 


moved in fast. Weston found itself part 
of an expanding metropolitan area, with 
more children than it knew how to 
handle. And the youngsters, sensing 
change, were letting off too much steam. 

Starting with the Recreation Commis- 
sion which had been formed to help 
absorb war workers into the community, 
some townspeople wondered if some- 
thing couldn’t be organized for the 
children. 

\ leader in the field of recreation, 
Mrs. Pat Lynch, with two sons of her 
own, talked it over with interested 
neighbors and the group won approval 
from school authorities, the police and 
civic officials. Service clubs donated halls 
and auditoriums for the first evening. 

It would be pleasant to say that right 
from the start the new-style Halloween 
vas a success. It wasn’t. The Recrea- 
tion Commission ran into indifference, 
downright opposition and—biggest snag 
of all—money trouble. ‘‘ But,” recalls 
Pat Lynch, ‘‘we knew it would take 
time. We worked and promoted out 
ideas. Home and School clubs, the 
board of education and teachers began 
And so did the Y and other 
community clubs and the churches. 


to he Ip. 


Parents were some of our biggest obyec- 


s—but the children brought them 





GARDENIA 


N° 5 
CHANEL 


PARIS 


CHANEL 
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! 
round. Each new crop ol vrade-school Each vear the program has grown 


youngsters came to our parties, enjoyed and adult objection to Halloween pranks 


the fun and went home sold on the idea. isn’t the only reason. Parents in othe: The perfect Christmas Gift 


Now we have complete support areas report that children are getting 


The committee tried financing the too demanding: they want money, tafl 
parties by collecting donations from the« apples, fancy 


children but this didn’t work out. In to buy today. Too, youngsters are 


Te 
' ; e A BRITISH 
different years the service clubs, mer- wandering too far from home in searcl 

chants and department of education all — of loot. 
dug in and paid the bills. Today, how- 


ever, Weston ts so sold on its safe and 


candy —expensive items 


Health also concerns modern 
parents. Youngsters collect everything 


in a jumble in their bags, from every mn — Wn 
sane Halloween that the town’s taxes kind of home, then stand around on - ; PABLECLOTH 
» bill e o trvi nd ; : . 
foot the bill. street corners suc king and try ng and This Christmas give an 
Party food is bought in quantity at’ making swaps. “And honestly,” one . \y 


lower cost than any individual house- school nurse comments, “Show much ol original gift that is certain 
holder could buy it. Party locations are the take is ever eaten? The children get 


: ; ‘ ; . to delight. From Britain, 
donated = for the evening. Pai nts, sick ot candy, the trurt goes sott and a . ! 
good lot of it is finally thrown out.” 
If you would like to see Halloween a d finest craftsmanship, 
time for fun and not a time of worry in : 


traditional home of the 


your own community, Pat Lynch sums come lace tablecloths 

up Weston’s experience: (J ; sail aeiitin of 
Talk up the idea at Home and School ’ ; “ 

club, your women’s club, or some other delicate and 

willing organization. 


: 3 ' enduring beauty. 
Win the support of the school official q : 


als, , r r . 
of police and firemen. They will welcome ; : ‘ ' Buy BRITISH 
a constructive plan for Halloween. 4 ; 


Lace Tablecloths 


Present your plans to the service 
teachers and youth leaders give thei 
clubs, and ask them for financial sup- 
time and talent. Thanks to such aid, 
— Se port. Or seek a grant from your local 
$750 pays for the entire evening’s cele- 
. government. 
brations for all 2,400 Weston children 


@ | y “\ 
enrolled in public, separate and high Seek public support through news 


and be praised 
for a gift 


that is lovely 


ra 
an am 


schools. stories, in speeches to parents and to the and lasting — 


Planning starts with a meeting in Children in the schools. Get the whok ; : . . : and quite 

June. In charge of over-all operations Community tn on the planning, and ‘ ’ 4 : , bl 
‘ ee , = ; : inimitable, 

is a committee of twenty representatives you'll never lack for help. 

from interested community groups and If there is no recreation group tn your 


civic departments. The committec area, consider organizing one. The 


co-ordinates workers, plans the party Ontario Recreation Association reports 


programs and decorations. As October there are now over two hundred recrea- 


draws near, more groups and helpers ar« tion groups at work in that province 
called in to meetings and work sessions. alone. 





© eo VOSS Bet 


a Special Mit for a Special Occasion 
koyal Grown 
Derby 


Bill. 


ail 


When you want a very special gift to be cherished always, 
make it Royal Crown Derby. For whether 
it’s a complete set or a place setting, 
just remember... when you give 
or receive Royal Crown 
Derby, you know 
you have the 
world’s 
best. 
Beautiful British Lace Tablecloths and 
Curtains are on sale in all leading stores. 
Blue They come in a wide range of patterns 
Mikado and prices. 
BRITISH LACE FURNISHINGS 
are made in Nottingham, England, and 
Ayrshire, Scotland, and imported to 
Royal Crown Derby Porcelain Co. Ltd., s . grace Canadian homes. 


Derby, England THE BRITISH LACE FURNISHINGS SEAL 


At leading china stores or write 51 St. Paul St. Wess, Montreal IS YOUR GUARANTEE OF QUALITY 
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MAKE IT FROM A PATTERN 








WHEN FRIENDS 
ARE EXPECTED 








Camisole blouse, cut high at the neck 
and worn with narrow houseboy pants; a wide, wrap-around 
skirt slouse: Pattern No. 1201, sizes 11 to 18, 35c. 
Skirt and pants: No. 1231, sizes 232 to 30, 35e. 





Newest look for hearth-side or barbecus pit: 
the cover-all, cut sleeveless and square at 
the neck, close th: ugh the waist and lean as a 
whip to the ankles. Pattern No. 1242, sizes 11 to 18. 35e. 





CHATELAINE OCTOBER 


Brief butcher-boy shirt, very crisp and 


casual, goes over a pair of slim, long-legged 


pants. Shirt, Pattern No. 1172, sizes 12 to 20. 
Pants, No. 4464, sizes 11 to 18. 35c each. 


Pretty way to look, any evening: 
tucked blouse, airy skirt. Blouse. 
No. 1225, sizes 12 to 20; skirt, No. 


1131, sizes 23)2 to 30. 35c each. 


\ high, shy-necked blouse, belted in above a tiered 
and floating skirt. Blouse, Pattern No. 1224, sizes 
Ll to 18: skirt, No. 1130, sizes 2312 to 30. 35e each. 


Order from your Simplic ity pattern dealer. 
or from the Pattern Department, 


rire Chatelaine, 481 University Ave., Toronto. 
“ WA 
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Just what 
the doctor ordered! 


What more satisfying experience than the look of a 
baby 


pared for infant feeding, so baby will gain weight more 


happy, healthy Farmer's Wife is especially pre- 


steadily with fewer feeding disturbances. 


Farmer’s Wife Partly Skimmed Milk is a high protein— 
low fat concentrated milk originally developed at the 
request of the medical profession. The Vitamin D content 
has been increased to assure your baby of his full 


daily requirements. 





Farmer’s Wife 


COW & GATE (CANADA) LIMITED 


“Specialists in the processing of milk foods for infant feeding” 
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HOUSEHOLD 
Te 


FROM CHATELAINE INSTITUTE 


WW" N YOU add chopped fruits o1 
'Y nuts to packaged cake mixes, chop 
them very fine. 


large sink to the bottom and the whol« 


Pieces that are too 
' 
cake may fall. 


If vou have some lovely old leather- 
1 P " 

bound books you want to clean up and 
recondition, a saddle-soap treatment 
softens and cleans the leather. Art gum 


erasers seem the best to clean dust and 


nger marks from the pages. 


If your mirrors are streaked, don’t wash 
them with soap to try to remedy the 
condition! One quarter cup of ammonia 
added to one gallon of water will help 
cut the streaky film. Polish with a 


lintless, soft cloth. 


If the fruit pies you make run over on 
your oven, sprinkle a tablespoon of quick 
tapioca on the uncooked shell before 
adding the fruit. Better still mix it with 
the fruit to be added. Put larger slits 
in the top crust to emit the steam. As an 
extra precaution place a sheet of alumi- 
num foil under the pie plate (not on the 
floor of the oven) and turn it up at the 


edges to catch the drip. 


Keep your good china that’s hidden 
uway on top shelves for special occasions 
ipl ic bags or cover it with sheets of 
rlastic na roll). The plastic keeps 
dust off the dishes between usings. 


If vou find any of your canned voods 


th bulging sides or tops, throw them 


out immediately. \ bulge usually 
means the food inside has gone bad. 
Even if they smell quite all right, don’t 
take any chances. 

\t the end of the summer sceaso 
inflatable plastic beach toys and wading 


pools should be carefully stored to be 


kept in good condition for next vear. 
Deflate them, wash carefully in sudsy 
water, rinse, dry thoroughly. Sprinkle 
generously with talcum powder to pre- 


vent their sticking and tearing. Stor« 


them where it’s cool, dark and dry. 


Glue telt weather stripping or lettove: 
yieces of felt on the underside of the 
rockers on vour favorite rocking chair. 
Now, vou ean rock to your heart’s con- 
{ 


tent and not mar the finish on the floor. 


Quieter too! 


er 
Next time you bake bread, try letting 


the dough rise in a large plastic bag. 


Allow prunes, apricots to soak and sim- 
mer in pineapple or other leftover fruit 
juices instead of water. M-m-m. Good. 


Bake meringues on cooky sheets lined 
with aluminum foil, and you’ll have no 
trouble with them sticking. Allow 
meringues to cool. Peel off the foil. + 








Evenflo — Best By Test For Baby 


Millions of Babies 
Fed with Evenflo 


Efficient Evenflo Nursers have been used 
to feed millions of babies in this country 
and abroad. More mothers use Evenflo 
than all other nursers combined because 
(1) Evenflo’s Twin Air Valve Nipples 
are easy for baby to nurse; (2) Evenflo 
bottles are handy for mother to clean, 
fill, seal and store in refrigerator or carry 
in baby bag. Evenflo Nursers are recom 
mended by doctors and nurses, and used 
in baby care classes. Ask for this popular 
nurser at your nearest baby counter. 








ri 
gv? 
pnt 
Sold baby shops 


drug and dept. stores 


Harold F. Ritchie 
& Co., Ltd., Distr. 


Montreal 






Vancouver | 


Toronto Winnipeg 








Nurser’ 















PREVENT AND 
TREAT WITH 


e 


Diaparene medicated Rinse and Tablets 





for prevention of Diaper Rash 


Diaparene Medicated Ointment and 





Medicated Powder for the elimination of 


Diaper Rash 


New! Diaparene Medicated Lotion gently 





soothes and heals baby’s tender skin. 


Write for FREE illustrated folder, 
‘Baby's Bath and Skin Care’. 


HOMEMAKERS’ PRODUCTS 
(CANADA) LIMITED 


36 Caledonia Road. Toronto 10, Ont, 


% Diaparene— Ai A// Drug Counters 


*% All Leading Diaper Services Feature 
antiseptic Dieparene Rinsing, 
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How to breast-feed 


your baby better 


Let’s sort the facts from the fancies. Breast feeding is 


easy and pleasant—if you discount those old wives’ tales 


BY ELIZABETH CHANT ROBERTSON, 


WAS INTERESTED lately to meet 
an ingenious group of young mothers 
in asmall western city, all at the family- 
hit the 


novel moneysay ing idea of a community 


raising stage, who had upon 


layette. As one mother’s child grew 
bevond the infant stage she passed on a 
complete layette to the woman about to 
Later 
passed it on, after making suitable re- 


have a new baby. this mother 
placements and additions, to the mothe 


Onc 


turn served half a dozen families, and 


] } | + ' 
of the next new baby. layette in 


there was far more of everything in it 
than most mothers are lucky enough to 
have on hand when baby comes. 

I was surprised to find among this 


clever group of mothers considerable 
divided opinion on the subject of breast 
They asked me for instance 


all the 


feeding. 
bother “a 


when, as was demonstrated in th s col- 


whether it was ‘“‘ worth 
umn last month, breast feeding is really 
far less bother than fussing with bottles 
and fixing formulas. | told them, as | 
also pointed out here last month, that 
breast feeding is more economical, more 
digestible and gives much better protec- 
tion against infections than bottle feed- 
ing: yabres 


Bm 


that it produces healthier 
and more satisfied mothers. 

This is all doubly true if you know all 
the facts about breast feeding before you 
begin, and how to make the best possible 
job of it. This month I’d like to summa- 
rize such information in, I hope, a helpful 
way. 

For instance there ts one thing you can 
start to do two or three months before 
vour baby arrives. You will help prepare 
the ducts or channels which carry the 
milk from the breast to the nipples if 
each day you gently express a drop of 
colostrum—the fluid already present in 


the breasts. 
Help at Home 


Now that you are sent home from the 
hospital so soon, you certainly need help 
in the home, preferably for at least the 


CHATELAINE—OCTOBER 1955 


M.D., 


DIRECTOR, CHILD HEALTH CLINIC 


first five weeks. Actually an extra week 
in hospital, such as mothers had twenty 
years ago, costs more than a helper at 
home. Allowing you to get up soon after 
the baby is born, provided all is well, 
does help you to regain your strength 
more quickly, but you should remember 
that it takes from two to four weeks for 
your milk supply to become nicely estab- 
lished. Sometimes it is necessary to sup- 
plement your milk with a little formula 


days, but as you get stronge: 


th 
r 


out. 


for a lew 
and more into swing of things you 


can likely cut it At first you should 


just the barest essentials of looking 
after your baby and let your helper do 
the rest. Naps in the daytime, to make 
up for the time you are up with the baby 
at night, and eight hours or so of sleep 
during the night are what you need at 


first. 


Modified Self-demand Feedings 
at First 


Twenty years ago the conscientious 
mother breast-fed her baby by the clock 

usually every four hours. If this hap- 
pened to fit in with the baby’s stomach- 
emptying time all was line, but quit¢ 
often it didn’t and he would wake up an 
hour or more too soon and cry lustily 
until the clock said it to feed 


Often he was so tired by the time 


was time 
him. 
he started nursing that he fell asleep be- 
fore he had taken all he needed. Besides 
he often started the feeding with con- 
siderable air in his stomach, which he 
had swallowed when crying, and this of 
course reduced his capacity for milk. 
Many physicians now will allow you to 
nurse a young baby as soon as two hours 
after the previous feeding if he wakes up 
and cries, and if burping, changing and 
cuddling him don’t quiet him. Some- 
times he just wants company and really 
isn’t hungry. Unless your young baby 
is unusually drowsy or a premature or 
ill, and under these circumstances your 
doctor should be in charge, you don’t 
need to waken him to feed him, unless 


Continued on next page 





CROSS, LISTLES 








DONT SCOLD YOUR 


give him 
the help 
: a child 


Many childhood troubles are caused 
by irregularity. Your child needs special help—not 
a harsh adult laxative. CASTORIA provides this 
help because it is made specially for children. 


It soothes and settles little upset stomachs. Coaxes, 
never forces, the bowels. CASTORIA contains a mild, 
gentle vegetable regulator. Its action resembles 

normal, satisfactory habits. No harsh drugs to 
gripe or cramp. And children like the good taste. 
Be prepared for children's upsets—get CASTORIA 
today. Only 45¢ and 75¢—and a 
bottle lasts a long time. 





For the relief of: 
Stomach upsets 
Listlessness 
Lack of appetite 


Irritability 
Restless Sleep 
Teething Troubles 


Feverish conditions Colic 
Headaches Fussiness 
Colds 


—when caused or aggravated by irregularity 





Clinically approved for children 


Safeguarded by 141 Tests! 
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What Causes Wool | 
to Shrink ? 


Washing wool in hot water and 
using the wrong kind of soap 
causes millions of tiny fibres to 


break down and shrink. Play safe! 
Use ZERO Cold Water Soap. No 
shrinking! Softens water ! 59c 
package good for dozens of wash- 
ings. At your local drug, grocery 
and wool shops. For Free sample 
write Dept. 1B, ZERO Soap , Vic- 
toria, B.C. 








AT 


ALL FINE SHOE REPAIRERS 

















CHILDREN 
AND ADULTS 


WAMPOLE 


VI-CAL-FER 12 


‘ VITAMIN MINERAL CAPSULE 
a $ 


A uew scientifically compounded health 


capsule to supply your family with these 
essential ultamins and minerals: 


VITAMINS A, B;, C, D and B)o—aid 

appetite, growth, nervous conditions, 

resistance to colds and infections. 
CALCIUM and PHOSPHORUS — with 
Vitamins D and C for healthy bones, 
teeth, gums and skin. 

IRON, PLUS 4 OTHER MINERALS—for 

rich red blood and the normal func- 

tioning of the body. 





“\, (12: ESSENTIALS FOR HEALTH—oll in 
i 12 one small easily taken capsule, in- 
cluding the red Vitamin B;>. AT ALL DRUGGISTS 


a an ca Se ae 





Continued from previous page 
you want to go out or go to bed. 

By four weeks of age sixty percent of 
such self-demand, breast-fed babies 
don’t want feedings oftener than every 
three hours during the day, and the in- 
tervals are usually longer during the 
night. Twenty-five percent of them will 
have put themselves on a four-hour 
schedule by this age. In the meantime 
the baby has cried far less, which makes 


course you don’t feed him every time he 
cries because he cries for other reasons 
De sides hunger. According to many ex- 
perts, babies that are fed on this system 
obtain more milk and grow better and 
their mothers also have less trouble with 
sore nipples and distended breasts. 

It is very pleasant when your baby 
learns to sleep through the night, but 
you had better let him decide when he is 
old enough to do this. Naturally you 
would never wake a healthy, normal 
baby at night to feed him. By three 
months of age some breast-fed babies 
vill sleep through from 6 p.m. to 7 a.m. 
without a feeding and still gain perfectly 
normally. Later on they may demand 
the 10 p.m. feeding again for a while. It 
is best not to have your baby sleep in 
your room as his squirming around or 
squeaking may wake you unnecessarily. 
Some physicians and also some mothers 
prefer to stick to regular three- or four- 
hour feedings, but the contention that a 
moditied self-demand system, as out- 
lined above, teaches a baby bad irregular 


60 DAYS 
SUPPLY 


habits is not supported by the facts. 


$1.95 


Length of Feedings 


— During the first two days after deliv- 





SO MUCH DEPENDS ON HEALTH! ery your breasts have just colostrum in 


you feel happier and less worn. Of 


them (which incidentally is very valu- 
able to your baby as it contains anti- 
bodies against infections) and he will get 
all of it in only two minutes or so. If he 
nurses longer your nipples may get sore. 
You are the only person that can give 
your baby this valuable colostrum, so 
you should certainly nurse him when 
you are in hospital. 

The first day the milk comes in, he 
can nurse somewhat longer and from 
then on he is usually allowed up to 
twenty minutes’ actual nursing. Occa- 


sionally a young baby isa very slow, 
weak nurser, more time is permitted. 
Many physicians advise ten minutes on 
one breast and as much as he wants, up 
to ten minutes, on the other at each 
feeding, starting with the right breast at 
one feeding and the left at the next. 
Others recommend twenty minutes on 
one breast only, alternating them of 
course. As the supply keeps pace with 
the demand, using both breasts at each 
feeding will increase it. So will express- 
ing any milk that he hasn’t taken. Old« 

infants sometimes get so expert at 
nursing that they often are completely 
satisfied with only five minutes on each 


breast. 
Position During Feeding 


Both of you should be comfortable 
and your baby’s head should be fairly 
well elevated. When his head is well up, 
the air which he swallows when he 
nurses rises to the top of his stomach, 
where it is dislodged more readily when 
he is burped. A little milk often comes 
up with it and some may run out of his 
mouth when you change him after a 
feeding. If you prop his head up on a 
couple of folded diapers or a pillow while 





You both enjoy mealtime with Pablum Cereals! 


Like any good product, Pablum has L 


Every moment is a picture of happi- 
ness when your baby enjoys his food. 

And a happy mealtime is important 
to his sense of security as well as his 
general health—ask your doctor. 

That’s where Pablum Cereals come 
in . . . smooth-textured, just suited to 
Baby’s taste. 








It isnt real Pablum 
without this 


(: 





Datbum Producté. _ o VISION OF MEAD JOHNSON & CO. OF CANADA LIMITED 


130 


imitators. But where Baby is concerned, 
only real Pablum will do. That’s why 
there’s more Pablum Mixed Cereal sold 
than all other mixed cereals together. 
Enjoy baby’s mealtime—be sure to 
get real Pablum. There are four Pablum* 
Cereals to please him. 


=~ 
















*T.M. Reg d. 





there are four Pablum Cereals 
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changing him you will probably prevent 
this. It happens because the muscles at 
the top of the stomach are rather weak 
in a young baby. 


The Draught Reflex 


Very often you will notice a peculiar, 
slightly uncomfortable feeling in 
like 


shortly after your baby starts to nurse. 


your 


breast, almost pins and needles, 
The breasts also feel tighter and some 
milk may leak out of the one you are not 
using. This is called the draught reflex 
and it is due to the contraction of small 
muscles in the breast which cause the 
These 


channels to fill up with milk. 


muscles also help to expel the milk from 


+ 


the nipple and sometimes it comes out 
so fast that your baby has to gulp to 
keep up W ith it. He should always grasp 
the whole dark area (the areola) in his 
jaws but he usually knows how to do 


that himself. 
Care of the Nipples 

It is a good plan to wipe off your 
nipples with a small ball of good absorb- 
ent cotton dipped in cooled boiled water 
before and after nursing. You can now 
get very comfortable and handy nursing 
brassiéres which support the breasts 
adequately and have a waterproof sec- 
tion over each save 
clothes from the leaking. 


keep your nipples as dry as you can, so 


nipple to your 


You want to 


small pads cut from sanitary pads and 
aced between the brassiére and you 
Replace them whenever 





D 
are helpful. 
you can, if they become damp. 

Sometimes your baby exerts such suc- 
tion that it is hard to get him discon- 
nected and the process hurts you. If you 
slip your finger into the corner of his 
mouth it reduces the negative pressure 
so that he can be removed easily, 


Worry and Breast Feeding 


Nursing mothers rarely menstruate, 
but if you do you need not worry about 
the quality of the milk your baby gets. 
It is definitely not poisonous as the old 
wives’ tales maintained. 

The amount of milk your baby gets 
varies quite a bit from feeding to feed- 
ing and it is a poor plan to weigh him 
before and after meals; it is also hard to 
do accurately. Once a week is often 
enough for weighing if you have scales 
and once a month if you haven’t, 

Just because your baby cries a fair 
amount is no indication that he isn’t 
getting plenty and sucking his fingers 
doesn’t mean anything either. All small 
babies do it. The less you worry about 
this or anything else, the better nurser 
you'll be. After all it is a perfectly nor- 
You would be 
wise to lead a quieter life than usual and 


mal, natural procedure. 


not dash around too much or work too 
hard, but that doesn’t mean that you 
can’t do pretty well anything in modera- 
tion. Making a good job of the nursing 
gives you a pleasant feeling of satisfac. 
tion and | believe from personal experi- 
ence that you will decide when it’s over 
that it was worth all that it took. + 









girl makes on the television screen. As the plump side, he’d insist she’s on the 
JULIETTE a singer of love ballads, Juliette has a plump side in the correct places. He 
Continued from page 17 way with a lyric that makes every man is aware the instant he adjusts the 
in the living room wiggle his toes. At brightness dial on his set that when 





the same time, women detect a different Juliette climbs into a dress the dress 





newspaper, radio and TV critics con- stamp on their tiny screens, an at-least- is cram-jam-full of Juliette. This picture 


ducted by TV Guide magazine named 





this - doll - isn’t - drawing - a - bead - on- tends to lend a tingling personal charac- 







Juliette the most popular girl singe: my-husband quality that keeps them ter to her songs. A woman sees Juliette 
in Canada, ahead of such performers as from wrenching the channel over to as a brimming figure. “She’s a wide girl 
Shirley Harmer, Terry Dale and Norma George Raft in the late movie. on a narrow screen,” one woman ob- 





| OC ke. 
Virtually 


Juliette stems from the impression the 


There may be an explanation for this served recently, “but such a lovely 
W hile a man might 


Juliette 






all of the recent swing to apparent paradox. oice. 





: ' ; ° ‘ 
concede that is somewhat on Telex ision, Of course, Is a medium in 
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Baby’s an angel after the goodness 
and flavour of a Swift meat meal! 


A hush «has fallen the Half way 
off to slumber, baby nestles close to you in 
contentment. These are the quiet peaceful 
moments that follow a happy feeding of 
Swift's Strained Meats. 

In this shared contentment after a good 
meat meal, you know how right meat is for 
your baby 


your FAMity BE 
Rk ee | 


on house Somehow . with a drowsy smile, a head 


cuddled on your shoulder baby tells you 
these things 

This, above all else, is why Meats for Babies 
are Swift's most precious product. Choose from 
Beef, Veal, Heart, 
Pork, Lamb. . 
canned baby meat. 

Prepared with equal care—Swift’s Egg Yolks 
for Babies, and Salmon Seafood for Babies. 
Both ready to serve. 


Liver and Bacon, 


the greatest variety of any 


Liver, 


Swifts 


Meats: Babies 


Perhaps, through some ageless, 
inborn intuition, a baby senses meat’s ability 
to help him grow—to build 4 


sound bones, 
good red blood. 





Meats for Babies» Swift’s most precious product 
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yer’s appearance S poss ly 
nore important than the quality of het 
ce, or, at least, there are a number 
apparently successtul songbirds OI 
1'\ Vy hose oices sound as though they 
nakil their anguished way alor 
cave troug! Juliette 1 iware 1 
nportance ! 1 trin Ustiine 
A d she sometime ( tive 
) thé fac snc il ¢ one nu f ( 
{ , i i inde ‘ 
e. Once, in Vancouve 
er int n | ) I 
i ( ve ! na i ( 
une A |] | ( 
ri ( a ta slender 
1 nye! ( ne yack wie 
it wi I I ere ) 
ne est coa 
( ( ey lliette Sate 
) 4 , i | si ii¢ 
ette i ‘ Ca al ¢ 
eggs, skim milk and stewet 
i i 1 ch »ped as much is ter 
eek bu ontesses tl 
( et makes her“’a ne! ous Wreck ai 
th it.” 
If | had to give up eatin s 
< ed ither wistfully rece \ 
r » sIngin 


On another occasion, she remarked, 
**T don’t think a hundred and 
fifty is too much. After all, I have big 


really 


bones.” 


The concern is fleeting, however, and 


on camera it is not apparent at all. 


What comes across is a warm beaming 


smile, a genial enthusiasm, and a real 


affection for a lyric. And, along with 


a bubbling of personality, there is a 
quality not possessed by many of the 
lim trim TV songbirds who clutter up 
the [iy a sure talent. 
“Her 


made her popular, 


I 


g room 
personality on television has 
says Donald Gor- 
don, a veteran piano player of show 
business, “but she’s just as good on 


radio where the remarkable quality of 


her voice does all the work.” 


Gordon plays piano with the Art 
Hallman group for which Juliette is 
ocalist on the weekly radio show. 
‘She’s an excellent rehearsal singer, 


alway S has he r 


**Con- 


sequently musicians love to work with 


wastes no time and 


material ready,”’ says Gordon. 


her. 
Even for 


r 
nto her lvi cs. 


radio, Juliette throws herself 
“She g 


gets a misty look 


n her eyes and appears to be singing 


hose love songs right to the musicians, 


relates Gordon. “‘She’s looking right at 
you, although she isn’t seeing you, and 
lets herself get completely into the 
lyrics.” 

Gordon reflected silently on the last 
he’d 
**Gosh,”’ he 

Billy 
Juliette 
not quite see her in this light. 


time undergone the experience. 
said, “‘it’ll get you, too.” 
O’Connor, with 


sings on TV 


whose group 
and radio, does 
“Julie 
is a homish girl on the plumpish side,” 
he says. ‘“‘When we talk about the dress 
she’s wearing on TV, you’d be surprised 
how many plumpish women go out and 
buy stuff like it.” 

O’Connor, a short, bespectacled [rish- 
man who came from a family of fifteen 
children, lauds Juliette’s singing ability, 
although the 
frequently and appear, out of working 


two of them have argued 


hours, to be in a constant state of armed 
truce. ‘“*This girl is better than Gisele 
Mackenzie,” he “She'd go real 
big in the States if she’d slim down.” 
Miss Mackenzie, 


LaFleche in Winnipeg and called herself 


Says. 


who was born Gisele 


simply Gisele when she was Canada’s 


leading female vocalist five years ago, 


successful TV 


now Is a performer in 
New York and Hollywood. 
Juliette isn’t enthused about singing 


in the United States. 
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ROSE GARDEN 


“Sure, [I'd go, if | 
could commute,” she 
says. ‘But I wouldn’t 
I’ve got 


leave Tony. 


the most wonderful 
husband in the world. 
He never complains, 
tremendous 
work, 
and he always settles 
me down. He likes 
my cooking, too.” 


he ’s a 


judge of my 


Juliette and Tony 
were married July 7, 
1948, in Vancouver 


where both were per- 


forming at the Palo- 


mar Supper club. 
Tony Cavazzi is a 
slim, dark, qutet- 


spoken saxophone 
and flute player, an 


accomplished side- 


man who plays wit 
around To- 


groups 


ronto. He and Juli- 


+ | 
ett¢ lead a 


social life, a 


quiet 
e ardent 


television fans in ther 
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The fascinating newTaylor 
Indoor-OutdoorThermom 
eter is a distinctive gift 
Shows indoor and outdoor 
| temperatures indoors, 
: night and day. Tells howto 
» dress comfortably. Willow 
t Green or Sandalwood 
Grey plastic. At hardware 

and housewares 


counters every- 


where, only $9.50 


Tas INSTRUMENTS MEAN 
ACCURACY FIRST 








TROUBLE 


a mild sedative in liquid form 
hes babies’ gums instantly. And 


: hey love its pleasant taste. Bottles with 
: handy applicator —at all drugstores.’ 
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EASY toTake 

EASY-Acting 

EASY on the 
System 
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Good for Children and Adults 


EX-LAX 
The Chocolated Laxative 
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gentle yet brisk for that delicious 


after-bath tingle. And thirsty ! Lady 


Galt towels literally drink water and 


PATTERN own spacious live- 

atte lowell, ¥ room apartment on 
B the evenings when 
b alts neither of them is 

Y working. Even then, 

they’re always home 

Lady Galt towels are plump, soft, by midnight when 


they 


prepare a late 
snack and sit watch- 
ing the Steve Allen 


stay thirsty through years 


wear. Available in smart 
colours. 


most preferred towel. 


Galt, Canada 


of hard DINnce 
decorator 


Ask for Lady Galt—Canada’s 





Manufactured by STAUFFER-DOBBIE LIMITED 


TV show until 1 a.m. 
most show- 

work is at 
night, they rarely go 


DuUusINness 


to bed before two, 
and sleep until elever 
in the morning or 


noon. 
Tony makes break- 
Juliette 
| 


makes up her face and 


fast while 


combs her hair. They 


have grapefruit, two 






usually boiled, 


Cees, 


two slices of toast and 





a couple of cups of 


m 
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Callouses | 


Pain, Burning, 

Tenderness 
Quickly 
Relieved 


You'll quickly forget you 
have painful callouses, ten- 
derness or burning on the 
bottom of your feet when you 
use Dr. Scholl's Zino-pads 
These thin, downy-soft, won- 
derfully soothing, cushioning, 
protective pads lift pressure 
on thesensitive spot. Speedily 
remove callouses when used 
with the separate Medications 
included Ask for Callous 
size. Cost but a trifle. 





















coffee each. If she has afternoon re- 
hearsals Tony drives her in their dark- 
green hard-top convertible and picks her 
up when she’s finished. They eat dinner 
at home, generally a casserole dish Juli- 
ette has prepared at noon. 

“Casseroles are marvelous 
Juliette 


then 


time- 


savers, says. “I put them 


on, and can forget about them 
g 


while I’m at rehearsals.” 

Their two favorites are spareribs and 
spaghetti, the sauce for which Juliette 
makes over a twenty-four-hour period. 
Tony and Julie have no trouble putting 
away three pounds of short ribs at a 
sitting, and Juliette needs no cookbook 
to rattle off he: recipe. 

“T rub the 


clove of garlic before cutting them into 


ribs thoroughly with a 


four layers,” she says with ready enthu- 


siasm. “Between each layer | sprinkl 


brown sugar, chop an onion, three 


cloves, a bay leaf, a quarter teaspoon 


ol oregano, and a ¢ hopped green pepper. 


from a pepper mill; it makes a tremen- 
dous This cooks at 


degrees for two hours.” 


difference. 350 


Juliette’s spaghetti sauce is more 


elaborate. “‘Take a large chopped onion, 
a chopped green pepper, a pound of 
chopped mushrooms and a large garlic 
clove finely chopped and let it simmer: 
in half a cup of pure olive oil for fifteen 
minutes,” 


she instructs. “‘Then throw 


in a large can of stewed tomatoes, a 
small can of tomato paste and a twenty- 
ounce can of tomato juice. Then add 
three tablespoonfuls of sugar, which kills 
the bitter taste of the tomato. Then 
a teaspoon of salt and a teaspoon of 
and 


pepper—again from a pepper mill 


then these ingredients: six cloves, six 
peppercorns, a bay leaf, half a teaspoon 
of orégano, half a teaspoon of basil, a 
good bunch of parsley, chopped, and the 
three stalks of 


I simmer this for two hours the 


green leaves of two or 
celery. 


day before serving and for two hours 





Children’s Size Aspirin 


QUICKLY RELIEVES 


discomforts of 


COLDS 


— REDUCES FEVER, 
TOO! 











And Youngsters Love Its 


Candy-Like Flavour! 
Keep Flavoured Children’s Size ASPIRIN handy to a 
/ Ps 


use whenever your child needs it. It tastes so good 
children gladly chew it or let it melt on their tongue... 
drink it dissolved in water ... or mix it with food. 
You'll find these tablets wonderfully convenient 
to use, too, because each one equals 14 a regular 
size ASPIRIN tablet. This ends the nuisance of 
breaking a tablet to give the usually prestribed / 
child’s dosage. 
So buy a bottle of Flavoured Children’s Size 
ASPIRIN today. 24 tablets only 29¢. 


Flavoured Children’s Size 


AS PIRIN °° 


TRADE MARK REGISTERED 


of salt 


be flat spaghetti, called linguina. Becaus« 


Over this, a 


and 


generous amount the day of serving. And I serve it ona 


pepper, and the pepper must 





lectric heaters go on a week end 


One cool evening last fall, at a summer cottage in Ontario’s 
Haliburton Highlands, a rather odd game was in progress. 
If you had peeped through the large picture window into 
the living room, you would have observed a group of people BAYER 
with paper and pencil in hand, taking their ease before 


two large electric heaters. They 





weren't doing crossword puzzles 
and they weren't writing their 


Always ask to see the 


LINE 


memoirs but, strangely enough, 
were charting the rate of rise in 5 
: Top Value in every 
style and price 


Compare each Lloyd Carriage with 
all others at similar price 

and you'll see the difference! 
Quality you can see... 

quality you can feel... 

these have made Lloyd the name 
for value in carriages 

through three generations! 


room temperature produced by 


ylug-in heaters. 
plug 





Novel occupation on a_ holiday 


week end, but it had a purpose Hu 


LLOYDLITE 


to test two thousand-watt elec- aluminum 


tric heaters which had been sent Feather- 
weight — 
No other 


carriage like 


to the Institute for approval. After preliminary tests in 


the Institute’s offices, the heaters were installed in Marie 
it in all 
the world 





Holmes’ summer cottage during a period when the outside 
temperature dropped to thirty-five degrees at night. No other 





form of heating was used during the test period. The tests 
showed a steady rise in room temperature at a reasonable 


rate, and when the temperature at which the thermostat Travel-Crib 


Helps solve 
the “sitter 
problem" — 
toke baby 
and bed 


with you! 


had been set was reached, it was maintained with only slight Steel 


fluctuations for as long as desired. The record of performance The world’s 
, . . finest steel 
was checked with the manufacturer's claims, the guarantee Rey 


corriages. 
the 


examined and from the standpoint of household use, 


heaters were judged satisfactory in every respect. 





The heaters were then turned over to a research laboratory 
ALL LLOYD CARRIAGES 
Have These Exclusive Quality Features 
e “Lionide” covering 
© "Truly-Safe™ anti-tip stand 
ond broke 
e Adjustable handle height 
e Close Fitting “No Draft” storm apron 
Ask your dealer about other Lioyd features. 
Lioyd Corricges ore made in Canada by 


HEYWOOD-WAKEFIELD COMPANY OF 
CANADA LTD. 


ee ee ee 
Mail coupon 1 Heywood- Wakefield Co. of Canada Lid., 
today ead 25¢ i ORILLIA,. Ontario. Dept. C-2-55-B 
Please send me my copy of the 36 page book 
for your “What's In A Name?" | 
BABY NAME 
BOOK 


for exacting, scientific testing, with particular attention to 
the efficiency of the thermostatic controls. The report was 


good. A recommendation regarding a minor construction 


Strollers 
“Sleeper”, 
“Recliner” and 
“Featherweight” 

models. 


improvement was passed along to the manufacturer, who 
stated in his reply that the change had already been made. 
On the basis of their satisfactory performance and over-all 
quality, Chatelaine Institute was happy to award the Seal 
of Approval to Electromaid Heaters No. 1383 AT and No. 
1306 AT. 





ym enclosing 25¢ in coin. 


a Nome 


500 nomes ond their 
meonings to help 
you choose your 
baby’s nome. 





(please print cleorly 
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She 


about 


like 


’ | 
paghetti, it’s easier on the fork. 


most irl. 


rather than round 
I make 


it into patties, and 


ample, 
bleaching has 


“W he n | was 


a meat loaf and cut 


| always buy my own Parmesan cheese, 


makes no pretense, for ex- 


Now they do. With blond hair you’re 


her hair which excessive practically your own publicity manager 


turned almost platinum. and, let’s face it, I’m in the entertain- 


a kid | was a wreck,” ment business; I need publicity.” 


n bulk; don’t get it packaged, get the she says. “I was well developed but Juliette rarely goes to a beauty parlor 
bulk. It has a beautiful sweet flavor. I had brown hair and bushy unplucked but instead bleaches her hair herself. ‘‘] 
| generally grate a pound of it at a time eyebrows. Then I saw Rita Hayworth like doing my own hair,” she says. “If 
und keep it in a plastic box.” na movie called Strawberry Blonde and | hadn’t been a singer I’d probably have 

Juliette’s face is aglow as she reel | went to a hairdresser and got my hai been a hairdresser. The thing about 
off her recipes. “Honestly, I just love bleached. But strawberry blond doesn’t bleaching your hair, the more you do 
to eat.” she says with a flashing smil photograph too well so I became real it, the lighter it gets. That’s why I’m 
ind complete frankness blond. It’s flashy, but until | became platinum now.” 

Juliette, in fact, is a completely frank a blonde nobody ever looked at me. Juliette was born Juliette Sysak in 





BRINGING | UP BABY: 


Hiuts collected by Mrs. 





pei RS a 


Sure a baby means hard work! But don’t for- 
get that a baby is fun and thrives on fun. So 
make time to play with your pride ’n joy. Take 
time to chat, cuddle, croon, clap hands or 
whatever. And try these commonsensible hints 
on for size. 





Do shrug off those drudge tasks once in awhile to romp 
with baby for the sheer joy of it. Dusting can wait. A 
little heart that wants to dance often can’t. 


Do make a point of smiling often. Be surprised how 
often you get smiled back at . what a morale-booster 
it is for both baby and you. 


tecepted with pleasure. There 
are usually coos of approval on 
you 
For 


vege- 


wee when 
Strained Foods. 
good-tasting fruits, 


the part of ones 
serve Gerber 
these 
tables 


are carefully 


meats and desserts 
( ooked. mildly 
seasoned and smoothly pureed to 
please delicate taste buds and tummies. More than that, they’re 
specially prepared to preserve naturally good flavors, appetiz- 
ing and a food 
3] varieties for 


dinners, 


colors high degree of wholesome values. 


imaginative mealtime planning. 


small-fry diet: 
for consistently high 


Vore dietary 
delicate Gerber 


data. Important trio for a 
Strained Orange Juice. 

















Babies ane oun business... our only busimess 


TTL TA 





Dan Gerber mother GH fe... 





vitamin C—Strained Egg Yolks for iron and vitamin A— 
Strained Sweet Potatoes for energy-giving calories. 


Spotless tactic. Sheet plastic, thumb-tacked to the top of 
baby’s dresser, spares the wood from stains. Add a bright 
ribbon edging for a festive touch. Important: tacks should 
be placed under edge of top. 


Straight story with an old wrinkle. 
Raveled yarn can be easily straight- 
ened for re-use if you wind it 
around a slab of sturdy card- 
board and give it a quick dunk in 
lukewarm water. When dry, the 
wool will be straight as a die and 
ready for new knitting. 








Most little ones take to the taste of meat right from the 
start. Gerber Strained Meats are famous for savory true-meat 
flavors. Made from finest selected 
cuts, they’re processed to remove 
mosteof the fat and fiber. That’s why 
even tiny babies can digest them 
easily. Nutritionally speaking, 
they’re rich in the complete pro- 
teins so necessary for growth, 
strength and the development of all 
body structures. Your choice of 6 





varieties—all 100% meat with just enough broth to give a 
pleasant-feeling texture. 





Set for the sandman, honey? 
With your GERBER BABY DOLL 
a-cuddle? Sleep sweetly! 


Get this charming replica of the 





famous Gerber Baby for your darling. 
A $3.75 value for only $2.00 and 6 
Baby Food labels 


box tops. 12 in. high, it drinks, wets, 


Gerber or cereal 


sits up—has movable arms and legs. 
Complete with play accessories, Mail 
money and labels to Gerber-Ogilvie 
Baby Foods Limited, Box 68, Toronto 
18, Canada. Offer 


Canada. 


good only in 


, Gerber BABY FOODS 





Winnipeg on August 26, 1927. She was 
the second daughter in the family of 
two raised by Fred Sysak, a chef on 
the Canadian National Railways, cook- 


ing in diners between Toronto and 
Winnipeg. When Julie was six her 


father was transferred to the Vancouver- 
Winnipeg run so the family moved to 
the west-coast city where her sister 
Suzanne began taking piano lessons. 
Julie didn’t. ‘Il was always a tomboy,” 
she says. ‘I liked baseball, swimming 
and bike riding. I got along swell with 
boys, but not much with girls. I was 
never much for dolls and I was always 
a big girl for my age.” 

She did love to sing, though she never 
took a lesson, and popular songs were 
her cup of tea. When she was thirteen 
she entered a contest on the stage of 
the Orpheum Theatre where she sang 
the Woodpecker Song and was heard 
by Dal Richards, a bandleader then 
appearing at the Hotel Vancouver. He 
invited Julie to sing with the orchestra 
and she did, for three years. 

Meanwhile she was going to school 
and living at home where her mother 
let her help in the kitchen, occasionally 
cooking a meal, but usually sharing the 
her sister Suzanne. 
Thus, she learned to cook by watching 
her mother, who, like Juliette, cooked 
by “feel” rather than a cookbook. 

Juliette was just sixteen when she got 
a call from Alan Young, now a Holly- 
wood TV and movie performer, who had 
a network radio program in Toronto. 
Young, a Vancouver native, had seen 
Juliette singing with the hotel band and 
felt she had the fresh quality he wanted 
on his weekly national program. She 
went to Toronto to join Young and sang 
for thirty-nine weeks on his Buckingham 
show. When Young moved on to New 
York, Juliette returned to Vancouver. 
“*T was homesick and green,”’ she reflects, 
“*T was glad to get back.” 


dishes chore with 


She Photographed like Grable 


In Vancouver she got occasional club 
dates and got back into radio on a local 
station with a program called Here’s 
Juliette. She sang cowboy songs for the 
network on the Burns Chuckwagon 
show, and then two things happened to 
affect her career: she went to the Rita 
Hayworth movie and became a blonde, 
and she met and married Tony Cavazzi 
“With blond hair, my club bookings just 
zoomed,” she laughs. ‘With Tony, | 
found one in a million.” 

Meanwhile, a trombone player named 
Dave Robbins, a friend of Tony’s, left 
Vancouver to join the Harry James 
band. James was looking for a vocalist 
and Robbins recommended Juliette. She 
sent pictures and Robbins was in James’ 
office when they arrived. 

“He took a look and he nearly 
flipped,” Robbins reported to the Ca- 
vazzis later. ‘‘ ‘Man,’ he said, smacking 
his forehead, ‘is this Betty?’ ’”’ The re- 
semblance between Juliette and Betty 
Grable is marked, particularly in pic- 
James asked Juliette to supply 
some recordings, which she did. He 
made her an offer but Juliette, when 
she learned road tours were part of the 
deal, did a lot of nail-chewing and bowed 
out. 

“Things were great with Tony and 
me,” she reflects. ‘“‘Why should I go 
bouncing into Peoria in a bus, or some- 
place?” 

When Canadian television reached 
Vancouver in the fall of 1953, Juliette 


tures. 
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TRIMTEX dependable quality 
Zin For the perfect “finishing” touch 


RICK RACK « BIAS TAPE + SEAM TAPE 
SKIRT FACING © BLANKET BINDING 
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MENSTRUAL PAIN 


Menstrual pain had b wa down but 
Midol brought quick comfort. Midol __| 
acts three ways to bring faster relief 
[——~ from menstrual distress. It relieves 
cramps, eases headache and chases 
“blues.” 














Constiated #7 
Teething 


Baby |: 


Give mild Baby’s Own Tablets 
to quickly bring the relief 
that encourages restful 
comfort. Thoroughly 
dependable. No 


sleepy”’ stuff — no 
dulling effect — taste 
good. Easy to take. 
Used by Mothers for 
over 50 years. Get a 
package today. 





Specially formulated for babies! 
Breaks up phlegm—eases wheezing. 








RUN SMOOTHER WITH 
A FEW DROPS OF 








sprang toward the ground floor of the 
new outlet. She landed with a thud. 
Producers on the west coast advised 
that the future was limited for a singer. 
“If you can dance, or have a comic 
routine, maybe,” a man said, “but a 
straight singer? Well, no.” 

So through the winter into the spring 
of ’54 Julie and 
future. 


Tony weighed their 
They figured they’d gone about 
as far as they could go, if singers were 
out on TV, and they made plans to go 
to Toronto. Juliette had known a 
musician in the Alan Young program’s 
orchestra named Cliff McKay who had 
Stetsoned 


' 
cowboy 


emerged as a_ g-dropping 
master of ceremonies tor a 
confection called Holiday Ranch. She 
wrote and told him she was planning a 
move. What chance do I have, she asked. 
McKay, who also has a radio network 


called Musical Kitchen, told 


Juliette he’d give her two 


program 
guest shots 
on each program to keep her in eating 
money while she shopped for work, and 
Toronto on 
Patrick’ s Day, 1954. 
They moved into an inexpensive hotel 
near the CBC buildings on Jarvis Street 
and went hunting. 

It turned out that Billy O’Connor was 
watching his televi- 


Julie and Tony arrived i 
the morning of St. 


The mail, a steady flow of a hundred 
or so letters a week, contained an unex- 
pected volume of comments on Juliette’s 
dress the following week, and the little 
byplay on Julie’s apparel has become 
a fixture on the show. Letters still 
contain considerable comment on Juli- 
most of it favor- 
able, but a few insisting it’s far too 


ette’s latest creations 


Numerous letters make a point 
of mentioning her “‘warm and friendly 


gaudy . 


smile.” 


You Don’t Yell a Song 


RCA Victor made four recordings of 
Juliette singing a nondescript collection 
of gs last January. ‘“‘They were all 
bouncy, or had some crazy gimmick,’ 
she frowns, ‘“‘and I’m a ballad singer 
f I’m a singer at all. The man from 
the record company had me yelling, he 
wanted lots of guts. No 
wonder they were turkeys.” 


said they 


This summer she expects to try four 
more for RCA Victor and this time, she 
says, they'll be They'll be 


Jenkins’ 


ballads. 


recorded with either Gordon 


orchestra, a well-established one, or with 


Richard Maltby’s, a new and rising 


group. 


If Juliette says they'll be ballads, 


they’ll likely be 
a forthright girl who rarely acquiesces 
for the mere sake of getting along with 


people. 


» ballads because this ts 


They tell the story around the 
CBC of the night Juliette rose from the 
make-up table and headed for the dress 
rehearsal in a downstairs studio. She 
was beautifully groomed and her black 
net dress was just right. Near the door, 
she suddenly stopped. 

““Say,”” she said, 


she yes.” 


‘I’m wearing brown 


**So?” asked a make-up girl, puzzled. 
“So theyw don’t go with this black 
dress.” 
Juliette that, 


It was pointed out to 


on a television screen, nobody would 
know the difference. 

“I'll know the difference and | don’t 
like a. she stormed. 

But, it was 10.30 at night 


could be done 


and nothing 
‘I always try 


1 ” 
songs + sing, she 


about it. 


to really feel the 
explained, “ 
telling 


to realize that I was beautifully made 


and the producer had been 
me to climb right into the lyrics, 
up and wearing a beautiful dress. 
I ask you,”’ concluded Juliette, “how 
can a girl feel she’s beautiful if she’s 
, , 
wearing brown shoes with a black net 


dress?” a 





sion set when Juliette 
made her first ap- 
pearance on Holiday 
Ranch. O’Connor, 
too, was looking for 
better things, hoping 
to emerge from what 


he calls the “‘gin mills 
and smoke 
the Yonge Street bars 
that feature 
groups of musicians. 


joints,” 


small 


He’d organized a 
quartet of Jackie 
Richardson on bass, 
Vic Centro on accord- 
ion, Kenny Gill on 
guitar and himself for 
piano and songs, and 
he was looking for a 
girl vocalist. ‘‘Our 
pet, Juliette,” he re- 
calls, “‘was a new face 
and she could sing. | 
called her.” 

In April 1954 the 
CBC took on the 
group for a summer 
replacement, spotting 
it here, there and 
O’Con- 
gremlin-like 
bundle of energy, 


everywhere. 
nor, a 


kept asking viewers to 
write in their requests 
and, each show, effu- 
sively thanked one 
and all. One night, 
with a minute or two 
to fill, he turned 
to Juliette. “Hey, 
honey, that’s quite a 
grinned. 
““Whyn’t you tell the 
folks about that 
dress.’ 
“Well,” 
ette, her magnificent 
teeth flashing, ‘“‘it’s 
really a 


dress,” he 


* smiled Juli- 


bright or- 
ange, although I guess 
you can’t tell that on 
television, and it has 
lace here and these 
are sequins.” 
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well... 


Fn. 


With sure instinct, mother chooses only the best 
for her child. That’s why, when buying tissues, 
she prefers Purex ... its special softness 
is so perfect for baby’s sensitive skin. 
Purex is gentle yet firm... absorbent as 
better in every way. For baby 
aay and family too, make your choice—Purex ! 


So soft... so safe 






























WR ead the first letters down the left side 
of this poem and they will tell you what we 


ea ) : tt 4 are going to talk about this month. 


On the end of thirty-one 





Comes a time for lots of fun 


Chipmunk That's the night when witches ride 


Over the country far and wide. 





But if you roam you will find 
asks, have you ever made wide is lead aaah 
your own Halloween Rosy apples, candies too 
costume? Here are some For happy children just like you 
Until it’s time to go to bed 
ideas you can try Nodding every sleepy head. 
WwW hen you go out on Halloween what do you say to the people heard that in other places they say ‘a penny for my hat.”’ | am 
who come to the door? In parts of Ontario the children say sure that there are lots of other expressions and I'd really love 
‘shell out,’’ in Quebec they say ‘‘charity, please."’ Some places to hear what you boys and girls say right across Canada. We 
in Manitoba the boys and girls say ‘‘Halloween apples" and I've have such a big country, haven't we? 


Were are some ideas you can try for making your own Halloween cos- 
tume. 

e A wonderful Hawaiian skirt can be made from a clean burlap bag which 
you can get at the grocer's. Open the bag up and ravel both ends, leaving 
a solid strip about 4 inches in the middle. Fold the solid strip in half to make 
a 2-inch waistband and let the fringed ends hang down. Wrap the band 
around your waist and pin it in place. A_ bright-colored printed shirt or 
blouse makes a good top. String a flower necklace out of popcorn. 

@ Make an Indian headdress from a strip of corrugated cardboard and use 
paper clips to hold it together to fit your head. Old feathers can be stuck 
in the little ridges, or you can cut feather shapes from cardboard, paint 
them and glue them on. Don't forget to decorate the headband with cray- 
ons to look like beadwork. Wear jeans and a blanket around your shoulders. 
e For a Chinese costume wear a pair of pyjama pants that are just a little 
too short for you and a man's shirt worn backward and left hanging out. 





Pull a long black stocking over your head and let the leg hang down your 
back like a pigtail. 

@ Make false hair from raveled rope or wool. 

e Wet colored jelly beans and rub them on your face for make-up. They 
won't hurt your skin and they wash off easily. 

e Make hats from poper plates (add a ribbon bow), or painted paper bags. 
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WABASSO COTTONS 





A great new pattern 
sets an exciting precedent 


in silverware design! 





“SOUTH SEAS” Wins 1955 Design Award 


Because of its outstanding 


design as based on its form, 


its function, originality, good 
value and consumer accep- 
tance, “SOUTH SEAS” re- 
cently received one of the 
coveted awards from the 
National Industrial Design 
Council. 
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